School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

St Thomas HS Eruvellipra

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

PATHANAMTHITTA

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

St Marys HS Niranam

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

PATHANAMTHITTA

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

St Thomas HS Kadapra

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

PATHANAMTHITTA

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

Kannsa Smaraka Govt HSS
Kadapra

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

PATHANAMTHITTA

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

PMV HS Peringara

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

PATHANAMTHITTA

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

Govt Girls HS Peringara

Sl. No.

Question

Status
56

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

SNVSHS Thirumoolapuram

Sl. No.

Question

Status
325

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

DB HSS Thiruvalla

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

PATHANAMTHITTA

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

Govt HS Nedumpuram

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

PATHANAMTHITTA

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

MGM HS Thiruvalla

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

PATHANAMTHITTA

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

SCS HSS Thiruvalla

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

PATHANAMTHITTA

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

Govt Model GHS Thiruvalla

Sl. No.

Question

Status
3

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

CMS HS Thiruvalla

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

PATHANAMTHITTA

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

Balikamatom HSS
Thirumoolapuram

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

PATHANAMTHITTA

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

NSS HS Muthoor

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

PATHANAMTHITTA

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

SNDP HS Chathenkary

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

PATHANAMTHITTA

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

Govt HS Azhiyidathuchira

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

PATHANAMTHITTA

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

DB HSS Parumala

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

PATHANAMTHITTA

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

GLPS Alumthuruthy

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

PATHANAMTHITTA

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

GLPS Chathenkary

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

PATHANAMTHITTA

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

Govt New LPS Chathenkary

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

PATHANAMTHITTA

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

GLPS Eruvellipra

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

PATHANAMTHITTA

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

GLPS Kadapra

Sl. No.

Question

Status
9

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

GLPS Mepral

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

PATHANAMTHITTA

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

St Johns G LPS Mepral

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

PATHANAMTHITTA

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

GLPS Thengeli

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

PATHANAMTHITTA

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

GLPS Muthoor

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

PATHANAMTHITTA

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

GLPS Parumala

Sl. No.

Question

Status
32

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

GLPS Ezhinjillam

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

PATHANAMTHITTA

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

GLPS Kavumbhagam

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

PATHANAMTHITTA

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

Govt LPS Yogakshemam
Thukalassery

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

PATHANAMTHITTA

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

GLPS Podiyadi

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

PATHANAMTHITTA

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

EALPS Amalloor

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

PATHANAMTHITTA

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

EALPS Eruvellipra

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

PATHANAMTHITTA

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

SALPS Kattookara

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

PATHANAMTHITTA

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

SKV LPS Kizhakummury

Sl. No.

Question

Status
32

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

MT LPS Kizhakkenmuthoor

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

PATHANAMTHITTA

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

MT LPS Kompankery

Sl. No.

Question

Status
13

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

MD LPS Kottayil

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

PATHANAMTHITTA

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

MD LPS Mannamthottuvazhy

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

PATHANAMTHITTA

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

MD LPS Mozhassery

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

PATHANAMTHITTA

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

St Marys LPGS Niranam

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

PATHANAMTHITTA

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

MT LPS Niranam South

Sl. No.

Question

Status
3

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

KV LPS Parumala

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

PATHANAMTHITTA

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

St Francis LPS Parumala

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

PATHANAMTHITTA

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

PMV LPS Peringara

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

PATHANAMTHITTA

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

MD LPS Sakthimangalam

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

PATHANAMTHITTA

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

CMS LPS Theepany

Sl. No.

Question

Status
13

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

MGM LPS Thiruvalla

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

PATHANAMTHITTA

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

SCS EALPS Thiruvalla

Sl. No.

Question

Status
105

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

SA LPS Venpala

Sl. No.

Question

Status
17

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

MT LPS Vengal

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

PATHANAMTHITTA

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

CMS LPS Warikkad

Sl. No.

Question

Status
3

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

MBM MD LPS Niranam

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
Name of District

Kerala
PATHANAMTHITTA

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

PATHANAMTHITTA

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

MTLPS Amichakary

Sl. No.

Question

Status
9

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

MD LPS Kallumkal

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

PATHANAMTHITTA

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

EA LPS Kocharimukkam

Sl. No.

Question

Status
17

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

CMS LPS Nedumpuram

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

PATHANAMTHITTA

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

Mannar Church MD LPS

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

PATHANAMTHITTA

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

St Marys LPS Niranam

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

PATHANAMTHITTA

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

Vadakkumbhagam Central LPS
Niranam

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

PATHANAMTHITTA

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

Parumala Seminary LPS
Parumala

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

PATHANAMTHITTA

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

Govt UPS Chumatra

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

PATHANAMTHITTA

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

Govt UPS Mannamkarachira

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

PATHANAMTHITTA

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

Govt UPS Kadapra

Sl. No.

Question

Status
53

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

Govt Model UPGS Thiruvalla

Sl. No.

Question

Status
17

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

DIET UPS Thiruvalla

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

PATHANAMTHITTA

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

Govt UPS Niranam Mukalady

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

PATHANAMTHITTA

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

St George UPS Kadapra

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

PATHANAMTHITTA

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

St Johns UPS Mepral

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

PATHANAMTHITTA

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

MSM UPS Niranam

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

PATHANAMTHITTA

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

Thirumoolavilasam UPS TVLA

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

PATHANAMTHITTA

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

KV UPS Valanjavattom

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

PATHANAMTHITTA

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

Amichakary North UPS

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

PATHANAMTHITTA

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

Mangalodayam UPS Podiyadi

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
Name of District

Kerala
PATHANAMTHITTA

Name of School
Govt Model Pre Primary TVLA
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

PATHANAMTHITTA

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

Jnanodaya Special School for
Mentally R

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

PATHANAMTHITTA

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

St Johns H S S Eraviperoor

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

PATHANAMTHITTA

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

National H S Vallamkulam

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

PATHANAMTHITTA

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

D V N S S H S Othera

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

PATHANAMTHITTA

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

A M M H S Othera

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

PATHANAMTHITTA

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

N M H S Kumbanadu

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

PATHANAMTHITTA

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

Govt H S S Koipram

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

PATHANAMTHITTA

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

M T H S Kuriannoor

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

PATHANAMTHITTA

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

M M A H S Maramon

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

PATHANAMTHITTA

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

S V H S Pullad

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

PATHANAMTHITTA

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

Govt H S Kuttoor

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

PATHANAMTHITTA

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

Govt Model LPGS Kumbanad

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

PATHANAMTHITTA

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

Govt LPS Eraviperoor

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

PATHANAMTHITTA

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

Govt LPS Kuttoor
Pandicherrybhagom

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

PATHANAMTHITTA

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

Govt LPS Othera

Sl. No.

Question

Status
35

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

Govt LPS Poovathoor

Sl. No.

Question

Status
17

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

Govt New LPS Pullad

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

PATHANAMTHITTA

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

DVGovt LPS Vallamkulam

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

PATHANAMTHITTA

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

Govt LPS Vallamkulam

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

PATHANAMTHITTA

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

MTLPS Chirayirambu

Sl. No.

Question

Status
17

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

St Johns LPS Eraviperoor

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

PATHANAMTHITTA

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

MTLPS Kadapra

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

PATHANAMTHITTA

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

LPS Kizhakken Othera

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

PATHANAMTHITTA

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

CMS LPS Kothaviruthy

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

PATHANAMTHITTA

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

CMSLPS Kunnamthanam

Sl. No.

Question

Status
32

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

East MT LPS Kuriannoor

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

PATHANAMTHITTA

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

MT LPS Kuriannoor West

Sl. No.

Question

Status
45

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

MT LPS Kurungazhabhagom

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

PATHANAMTHITTA

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

LPGS Kuttoor

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

PATHANAMTHITTA

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

SALPS Madathumbhagom

Sl. No.

Question

Status
2

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

LFLPS Maramon

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

PATHANAMTHITTA

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

MT LPS Mulackaloli

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

PATHANAMTHITTA

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

MT LPS Nedumprayar

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

PATHANAMTHITTA

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

EALPS Nellimala

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

PATHANAMTHITTA

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

CMSLPS Othera

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

PATHANAMTHITTA

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

EALPS Othera

Sl. No.

Question

Status
35

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

LPS Perumpara

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

PATHANAMTHITTA

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

MTLPS Kunnamthanam

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

PATHANAMTHITTA

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

CMSLPS Poovathoor

Sl. No.

Question

Status
13

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

MTLPS Poovathoor

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

PATHANAMTHITTA

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

EALPS Pularikkad

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

PATHANAMTHITTA

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

MTLPS Pullad

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

PATHANAMTHITTA

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

EALPS Theverkkad

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

PATHANAMTHITTA

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

St Thomas LPS Thattackad

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

PATHANAMTHITTA

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

MTLPS Thottappuzhassery

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

PATHANAMTHITTA

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

Govt UPGS Eraviproor

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

PATHANAMTHITTA

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

Govt UPBS Kumpanad

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

PATHANAMTHITTA

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

Govt Model UPGS Pullad

Sl. No.

Question

Status
53

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

Govt UPS Vallamkulam

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

PATHANAMTHITTA

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

Govt U P S Pullad

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

PATHANAMTHITTA

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

St Marys UPGS Eraviperoor

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

PATHANAMTHITTA

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

St Marys UPS Kozhimala

Sl. No.

Question

Status
256

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

NSSKUPS Kizhakken Othera

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

PATHANAMTHITTA

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

UPS Othera

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

PATHANAMTHITTA

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

SUPS Poovathoor

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

PATHANAMTHITTA

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

PTPMUPS Thymaravumkara

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

PATHANAMTHITTA

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

KHMUPS Vallamukulam

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

PATHANAMTHITTA

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

AMM TTI UPS Maramon

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

PATHANAMTHITTA

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

NSS TTI UPS Othera

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

PATHANAMTHITTA

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

Thejas Special School
Vallamkulam

Sl. No.

Question

Status
23

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

AMMHSS Edayaranmula

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

PATHANAMTHITTA

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

SVGVHSS Kidangannoor

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

PATHANAMTHITTA

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

PHSS Mezhuveli

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

PATHANAMTHITTA

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

TKMRMHSS Vallana

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

PATHANAMTHITTA

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

GW LPS Edayaranmula

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

PATHANAMTHITTA

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

GLPS Kaipuzha

Sl. No.

Question

Status
53

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

GLPS Kidangannoor

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

PATHANAMTHITTA

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

GDVLPS Kotta

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

PATHANAMTHITTA

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

GSNDPLPS Laka

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

PATHANAMTHITTA

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

GLPS Malakkara

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

PATHANAMTHITTA

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

GMLPS Mezhuveli

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

PATHANAMTHITTA

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

Govt GVLPS Mezhuveli

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

PATHANAMTHITTA

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

GLPGS Thumpamon North

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

PATHANAMTHITTA

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

GDVNSS LPS Ullannoor

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

PATHANAMTHITTA

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

Govt SNVLPS Ullannoor

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

PATHANAMTHITTA

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

MTLPS Edayaranmula

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

PATHANAMTHITTA

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

MTLPS Edayaranmula West

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

PATHANAMTHITTA

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

EALPS Erumakkad

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
Name of District

Kerala
PATHANAMTHITTA

Name of School
St Marys MTLPS Kidangannoor
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

PATHANAMTHITTA

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

MDLPS Kaipuzha

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

PATHANAMTHITTA

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

MTLPS Nalkkalikkal

Sl. No.

Question

Status
35

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

MDLPS Neervilakam

Sl. No.

Question

Status
23

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

EALPS Pallikkala

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

PATHANAMTHITTA

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

Pandalam Girideepam LPS

Sl. No.

Question

Status
34

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

MTLPS Thumpamonthazham

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

PATHANAMTHITTA

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

SALPS Thumpamon

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

PATHANAMTHITTA

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

M S C L P S Ulanad

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

PATHANAMTHITTA

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

MSCLPS Ullannoor

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

PATHANAMTHITTA

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

St Johns MSC LPS Ullannoor

Sl. No.

Question

Status
35

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

GUPS Arattupuzha

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

PATHANAMTHITTA

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

SMSGUPS Chandanakkunnu

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

PATHANAMTHITTA

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

G U P S Manthuka

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

PATHANAMTHITTA

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

GSNDPUPS Vallana

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

PATHANAMTHITTA

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

St Thomas UPS
Thumpamanthazhom

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

PATHANAMTHITTA

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

NMUPS Edayaranmula

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

PATHANAMTHITTA

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

GISUPS Mezhuveli

Sl. No.

Question

Status
58

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

R R U P S Ullannoor

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

PATHANAMTHITTA

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

St Johns UPS Ulanadu

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

PATHANAMTHITTA

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

PHS Kulanada

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

PATHANAMTHITTA

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

STMarysHSAnicad

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

PATHANAMTHITTA

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

StTherasasBCHSSChengaroor

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

PATHANAMTHITTA

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

KNM Govt HS kaviyoor

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

PATHANAMTHITTA

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

NSSHSKaviyoor

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

PATHANAMTHITTA

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

Govt HS Kallooppara

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

PATHANAMTHITTA

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

St Georges H S Kottangal

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

PATHANAMTHITTA

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

St Josephs H S Kulathoor

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

PATHANAMTHITTA

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

NSSHSSKunnamthanam

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

PATHANAMTHITTA

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

CMSHSMundiyappally

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

PATHANAMTHITTA

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

CMSHSSMallappally

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

PATHANAMTHITTA

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

Govt VHSKeezhuvaipur

Sl. No.

Question

Status
53

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

St Marys Govt
HSKunnamthanam

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

PATHANAMTHITTA

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

CMSHSPunnaveli

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

PATHANAMTHITTA

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

MGDHSSPuthusserry

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

PATHANAMTHITTA

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

N S S H S S Vaipur

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

PATHANAMTHITTA

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

MRSLBVHS Vaipur

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

PATHANAMTHITTA

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

Govt LPS Ambattubagam

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

PATHANAMTHITTA

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

Govt LPS Kallooppara

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

PATHANAMTHITTA

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

Govt LPS Kaviyoor

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

PATHANAMTHITTA

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

Govt DVLPS Kunnamthanam

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

PATHANAMTHITTA

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

Govt LPS Kunnamthanam

Sl. No.

Question

Status
9

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

Govt LVLPS Kunnamthanam

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

PATHANAMTHITTA

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

Govt LPS Puthusserry

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

PATHANAMTHITTA

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

GovtLPSThottabagam

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

PATHANAMTHITTA

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

St MARYS LPS Anicad

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

PATHANAMTHITTA

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

St Marys LPS Chakkombagam

Sl. No.

Question

Status
32

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

CMS LPS Elavanal

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

PATHANAMTHITTA

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

MTLPS Eanthanoli

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

PATHANAMTHITTA

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

MMA MTLPS Kaviyoor

Sl. No.

Question

Status
9

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

NSS LPS Kaviyoor

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

PATHANAMTHITTA

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

MTLPS Keezhuvaipur

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

PATHANAMTHITTA

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

CMS LPS Keezhuvaipur

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

PATHANAMTHITTA

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

CMS LPS Kizhakkekara

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

PATHANAMTHITTA

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

MDLPS Madathumbagam

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

PATHANAMTHITTA

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

CMS LPGS Mallappally

Sl. No.

Question

Status
56

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

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

IKM CMS LPS Mallappally

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

PATHANAMTHITTA

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

St Marys LPS Mallappally

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

PATHANAMTHITTA

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

CMS LPS Mittathumavu

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

PATHANAMTHITTA

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

MT LPS Pullukuthy

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

PATHANAMTHITTA

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

Marthoma LPS Pariyaram

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

PATHANAMTHITTA

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

MTLPSPoovanpara

Sl. No.

Question

Status
13

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

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

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

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

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

Yes, School kitchen

No

N.A

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

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

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

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

7(iii).

8.
8(i)

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

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

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

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

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

10.

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

No

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

10(i).

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

10(ii).

What are the mechanisms for monitoring the

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

Scheme?
10(iii).

11.
11(i).

monitoring system

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

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

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CMS LPS Punnaveli

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St ThomasLPSPuthusserry

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St JosephLPS Thuruthicad

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SA LPS Vallamala

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt Model New LPS
Anjilithanam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

StGeorgeLPSChengaroor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CPV LPS Kottoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GovtUPSThuruthicad

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St PhilominasUPSMallappally

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GovtUPSPariyaram

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

UPSMurani

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGM Santhi Bhavan

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
Name of District

Kerala
PATHANAMTHITTA

Name of School
Sathya Nikethan Special School
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L V L P S Kulathoor

Sl. No.

Question

Status
45

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Kottangal

Sl. No.

Question

Status
34

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C M S L P S Chunkappara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Little Thresias L P S
Kottangal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Mohammadan s L P S Vaipur

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Devaswom Board L P S Vaipur

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Marys L P S Vaipur

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Kulathoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTHS Ayroor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S N D P V H S S Kanjeettukara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt V H S S Puramattom

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N M H S Kariamplavu

Sl. No.

Question

Status
56

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N S S H S S Thadiyoor

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
Name of District

Kerala
PATHANAMTHITTA

Name of School
St Behanans H S S Vennikulam
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
315

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt H S S Ezhumattoor

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
Name of District

Kerala
PATHANAMTHITTA

Name of School
St Marys V H S S Valiakunnam
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
58

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S C V H S Kottanad

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N S S H S Kunnam

Sl. No.

Question

Status
48

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt H S Ayroor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Ayroor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt S V L P S Kanjeettukara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Plankamon

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Perumpetty

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Thelliyoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt Model L P S Thadiyoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P G S Thelliyoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Cheriakunnam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C M S L P S Ayroor

Sl. No.

Question

Status
9

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C M S L P S Ezhumattoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T L P S Edappavoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

T N A M L P S Kanjeettukara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

D V H L P S Kanjeettukara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T L P S Kavungumprayar

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

L P G S Kottathoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T L P S Kalampala

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N M L P S Kariamplavu

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
Name of District

Kerala
PATHANAMTHITTA

Name of School
K V M L P S Kumpalamthanam
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

L P S Mookkannoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T L P S Njoozhoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C M S L P S Perumpetty

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T L P S Perumpetty

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T L P S Perumprakkad

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N M L P S Sabarimankal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

E A L P S Thonippara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Central M S C L P S Thelliyoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Behanans L P S Thelliyoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T L P S Valankara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M D L P S Vennikkulam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C M S L P S Vengalam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T L P S Velliyara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M M L P S Edappavoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

L P S Valiakunnam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt U P S Vattakottal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S V N S S UPS Kunnam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T UPS Perumpetty

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

B A M UPS Perumbrakkadu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S N V UPS Thelliyoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S N D P UPS Velliyara

Sl. No.

Question

Status
34

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M D UPS Vellaramemala

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Assissi Centre Chungappara

Sl. No.

Question

Status
48

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
PATHANAMTHITTA

Name of School
Navajyothi School Kolabhagom
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt H S S For Boys Adoor

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
Name of District

Kerala
PATHANAMTHITTA

Name of School
Dr C T Eapen St Thomas V H S S
(Govt./Aided/Local Body/
Pannivi
EGS or AIE Centres)
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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt H S S for Girls Adoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ST MARYs M M G H S S Adoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N S S H S S Adoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N S S H S S Choorakode

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt V H S S
Vadakkedathucavu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S N V H S S V H S S Angadical
South

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C A M H S Kurumpakara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P G M Boys H S Parakode

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Kodumon H S Kodumon

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt V H S S Nedumon

Sl. No.

Question

Status
9

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Elamannoor H S Elamannoor

Sl. No.

Question

Status
48

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St George Asram H S
Chayalode Mangadu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P G M Girls H S Parakode

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt H S Kizhakkupuram

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

T M G H S S Peringanad

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt H S Maroor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Thomas H S Kadampanad

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PUSPMHS Pallickal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt H S S Thengamam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Adoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Edathitta

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Elangamangalam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Elangamangalam w

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Elamannoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt S V L P S Enathu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Kadampanad

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G L V L P S Kadampanad

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt N M L P S Kalanjoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt S L P S Kodumon

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G S C V L P S Kodumon

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P B S Mannady

Sl. No.

Question

Status
45

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P G S Mannady

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt W L P S Mannadikala

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Moonnalam

Sl. No.

Question

Status
9

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Mundappally

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Nedumoncavu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Nedumon

Sl. No.

Question

Status
58

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Nellimukkal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Pallickal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Pannivizha

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Pannivizha East

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt LPS Parakodu

Sl. No.

Question

Status
48

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt W L P S Parakode

Sl. No.

Question

Status
23

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Pazhakulam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Puthenpurackal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Peringand North

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Puthusseribhagom

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Thengamam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Thottuva

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Thuvayoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Thuvayoor North

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Vayala

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Angadical

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Aranthakulangara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Arukalickal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Chandanappally

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Choorakode

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N S L P S Parakode

Sl. No.

Question

Status
35

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P V L P S Adoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N S S L P S Adoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

E A L P S Mannadikala

Sl. No.

Question

Status
13

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
PATHANAMTHITTA

Name of School
St Brocards L P S Kurumpakara
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M S C L P S Thuvayoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Ezhamkulam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Karuvatta

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M S C L P S Ezhamkulam

Sl. No.

Question

Status
34

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt U P School Enathu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt U P S Kunnida

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt U P S Manakala

Sl. No.

Question

Status
58

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

A S R V U P S Aickad

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Marrys M M U P S Adoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G P M U P S Bhoothamkara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt U P School Adoor

Sl. No.

Question

Status
56

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

D B U P S Angadical

Sl. No.

Question

Status
48

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St George Ashram U P S
Chayalode

Sl. No.

Question

Status
56

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K P P M U PS Elamannoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N M U P S Kalanjoor

Sl. No.

Question

Status
17

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

U P S Kurumpakara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

V T M U P S Mannady

Sl. No.

Question

Status
45

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S K V U P S Mundappally

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St George U P S Nedumon

Sl. No.

Question

Status
32

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N S U P S Parakode

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

T K M V U P S Pannivizha

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

K V U P S Pazhakulam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

U P S Thengamom

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Peters U P S Kodumon

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N S S U P S Thuvayoor South

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N D M U P S Vayala

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

G W LPS Thuvayour South

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Manovikas Adoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Angel Home Kodumon

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Deepthi Special School
Manakkala Adoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Thottakonam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N S S Boys H S S Pandalam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N S S G H S Pandalam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N S S H S S Thattayil

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N S S H S Perumpulickal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G H S S Thumpamon

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S V H S Pongalady

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Pauls HS Nariyapuram

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt S V L P S Kadakkad

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Kurumpala

Sl. No.

Question

Status
13

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Muttom

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Noombizhi

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Perumpulickal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Thattayil

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P G S Thattayil

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Thottakonam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T L P S Mudiyoorkonam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M S M L P S Pandalam

Sl. No.

Question

Status
23

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N S S L P S Parakkara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S V L P S Perumpulickal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M S C L P S Pongalagy

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N S S L P S Thattayil

Sl. No.

Question

Status
34

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M S C L P S Thumpamon
Kaleeckal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt S V L P S Cherickal

Sl. No.

Question

Status
48

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Kadakkad

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Edayadiyil

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Pongalady

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt U P S Mangaram

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt U P S Panthalam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt U P S Poozhikkadu

Sl. No.

Question

Status
660

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt U P S Thumpamom

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S K V U P S Thattayil

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M G U P S Thumpamon

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S R V U P S Perumpulickal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNDPHSS Chenneerkara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GovtHSS Thumpamon North

Sl. No.

Question

Status
106

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNDPHSS Muttathukonam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt HSS Kadamanitta

Sl. No.

Question

Status
45

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNDPHSS Karamveli

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNDPHSS Edapariyaram

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt HSS Elanthur

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NSSHS Kattoor

Sl. No.

Question

Status
17

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Thomas HSS Kozhenchery

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt HS Kozhenchery

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt VHSS Aranmula

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Marys HS Kozhenchery

Sl. No.

Question

Status
105

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CMSHSS Kuzhikala

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt HS Keekozhoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt HS Naranganam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt LPS Chiramel

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt LPS Kadamanitta

Sl. No.

Question

Status
32

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt LPS Karamveli

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt LPS Keekozhoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt LPS Prakkanam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt LPGS Prakkanam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CMSLPS Kuzhikala

Sl. No.

Question

Status
17

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CMSLPS Prakkanam

Sl. No.

Question

Status
17

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CMSLPS Vayalathala

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

LPS Chenneerkara North

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NSSLPS Kattoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNDPLPS Muttathukonam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MDLPS Naranganam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Cherukole

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Chenneerkara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Elanthur East

Sl. No.

Question

Status
23

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Elanthur Pariyaram

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

EALPS Elanthur Vellapara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Keekozhoor East

Sl. No.

Question

Status
17

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Kozhenchery

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Mallapuzhassery

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Melukara West

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Naranganam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Olickal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Onthecadu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Pulinthitta

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Valiyavattom

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Vanchitramalabhagom

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CMSLPS Erathumpamon

Sl. No.

Question

Status
35

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Kadamanitta

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Kuzhikala

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GovtUPS Cherukole

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Erathumpamon

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt UPS Kozhenchery

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CMSUPS Nallanikunnu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St George UPS Naranganam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGUPS Prakkanam

Sl. No.

Question

Status
23

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

UPS Prakkanam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CMSUPS Punnakkad

Sl. No.

Question

Status
105

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Marys UPS Thonniamala

Sl. No.

Question

Status
48

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTUPS Chamathackal

Sl. No.

Question

Status
9

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTUPS Karamveli

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NMUPS Keekozhoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MEUPS Manjinikkara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NSSTTI UPS Cherukole

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt H S S Edamuri

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Gurukulam High School
Edakulam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T V H S S Kunnam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

High School Ranni Perunad

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Josephs H S Naranamoozhy

Sl. No.

Question

Status
48

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt H S S Kadimeenchira

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Ebenezer H S Ranni

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M S H S S Ranny

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S C H SS Ranny

Sl. No.

Question

Status
260

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Thomas H S Ranni

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PC H S Ranni Pullupuram

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N S S H S Makkappuzha

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S N D P H S S Venkurunji

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Thomas H S Vechoochira

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt H S S Vechochira Colony

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Marthoma HS Mekozhoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt H S S Kissimum

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Aryanjilimon

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Chathanthara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Kakkad

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Kunnam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Madamon North

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Naranamoozhy

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Paruva

Sl. No.

Question

Status
9

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Pulloopuram

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P G S Ranni

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S R Perunad

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt M S L P S R Vaikom

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Vattarkayam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Vattukunnu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

E A L P S Ezholy

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T L P S Kadavupuzha

Sl. No.

Question

Status
23

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M S C L P S Kanjirathamala

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

E A L P S K Arayanpara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

P T P M L P S Kurupanmoozhy

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N M L P S Mannamaruthy

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M D L P S Mekozhoor

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
Name of District

Kerala
PATHANAMTHITTA

Name of School
H H P V N S S L P S Mundapuzha
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T L P S Naranamoozhy

Sl. No.

Question

Status
105

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N M L P S Oottupara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

L P S Perunad Estate

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C M S L P S Peruveli

Sl. No.

Question

Status
32

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M D L P S Poozhikunnu

Sl. No.

Question

Status
13

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T L P S Pullampally

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C M S L P S Ranni

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St George L P S Thulappally

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T L P S Uthimoodu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N M L P S Uthimoodu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T L P S Valakodikavu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St George E A L P S Venkurinji

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Karikulam

Sl. No.

Question

Status
9

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt L P S Makkapuzha

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Thomas L P S Chellakkad

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

H F L P S Chethackal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C M S L P S Ennooranvayal

Sl. No.

Question

Status
256

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State
Name of District

Kerala
PATHANAMTHITTA

Name of School
St Mathews L P S Kannampally
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

N M L P S Mannarathara

Sl. No.

Question

Status
13

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S N D P L P S Mukkalumon

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M T L P S Poovanmala

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

L P S Thevervelil

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt U P S Kudamurutty

Sl. No.

Question

Status
58

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt U P S Madamon

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt U P S Puthusserimala

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt U P S R Pazhavangadi

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt U P S R Vaikom

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt U P S Varavoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

U P S Kollamula

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Thomas U P S Angadi

Sl. No.

Question

Status
23

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

M C U P S Chetheckal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Thomas U P S Kakkad

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S N D P U P S Mekozhoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

C M S Community U P S Ranni

Sl. No.

Question

Status
35

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

S N T U P S R Vaikom

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt Tribal LPS Attathodu

Sl. No.

Question

Status
58

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Chittar

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KRPMHSS Seethathodu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

VKNMVHSS Vayyattupuzha

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CMSHS Kumplampoika

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

TTTMVHSS Vadasserikkara

Sl. No.

Question

Status
105

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

HS Maniyar

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GTHS Kattachira

Sl. No.

Question

Status
56

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SAVHS Angamoozhy

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MPVHSS Kumbazha

Sl. No.

Question

Status
23

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SHHS Mylapra

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Marthoma HS Pathanamthitta

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Marys HS Pathanamthitta

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
Name of District

Kerala
PATHANAMTHITTA

Name of School
Catholicate HS Pathanamthitta
(Govt./Aided/Local Body/
EGS or AIE Centres)
Sl. No.

Question

Status
187

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Omalloor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS VHSS Pathanamthitta

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

JMPHS Malayalapuzha

Sl. No.

Question

Status
17

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

HS Valiyakulam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

BAHS Cherukulanji

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

ABHS Omalloor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Attarikam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Cheekkanal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kizhakkupuram

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Koothattukulam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Malayalapuzha

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

New GLPS Malayalapuzha

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Malayalapuzha Eram

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Manjanikkara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS manpilavu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GWLPS Nannuvakkadu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPGS Pathanamthitta

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Chittar Estate

Sl. No.

Question

Status
35

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Thalachira

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Valiyakulam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Vettipuram

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Gavi

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Musaliar Model LPS

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

EALPS Kumaramperoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Edathara

Sl. No.

Question

Status
23

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MTLPS Kumaramperoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CMSLPS Kumplampoika

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MSCLPS Mannarakulanji

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MSCLPSMylapra

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NMLPS Mylapra

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNVLPS Myladupara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Thomas LPS Moonnukallu

Sl. No.

Question

Status
53

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

LPS Neelipilavu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SISLPS Pathanamthitta

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MSCLPS Puthenpeedika

Sl. No.

Question

Status
17

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

AKAMLPS Valanchuzhy

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MSCLPS Valiyanthi

Sl. No.

Question

Status
17

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

DILPS Vettipuram

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KVLPS Padayanipara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MDLPS Kumbazha

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MGLPS Kumbazha

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CMSLPS Omalloor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kodumthara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Vadasserikara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GCSLPS Chengara

Sl. No.

Question

Status
23

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

LPS Kumaramperoor south

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KHMLPS Malayalapuzha

Sl. No.

Question

Status
17

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MSCLPS Nannuvakkadu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Moozhiyar

Sl. No.

Question

Status
34

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

New GUPS Vadaserikkara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GTUPS Gurunathanmannu

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Panniyali

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS Vazhamuttam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Gurukulam UPS Angamoozhy

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNVUPS Kochukoikkal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

UPS Kottamanpara

Sl. No.

Question

Status
32

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNVUPS Kumbazha

Sl. No.

Question

Status
48

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNDPUPS Malayalapuzha

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNSVMUPS Vettipuram

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

DPMUPS Pezhumpara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NSSUPS malayalapuzha

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNDPUPS Thalachira

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNVUPS Valiyakulam

Sl. No.

Question

Status
34

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St George VHS Attachackal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Elimullumplackal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Benedicts Msc Hs
Thannithode

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
Name of District

Kerala
PATHANAMTHITTA

Name of School
St George Mount HS Kaipattoor
(Govt./Aided/Local Body/
EGS or AIE Centres)
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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GVHSS Kaipattoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Kalanjoor

Sl. No.

Question

Status
497

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GVHSS Koodal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Mancode

Sl. No.

Question

Status
378

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

RVHSS Konni

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St George HS kizhavalloor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Amritha VHSS Konni

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St George HS Oottupara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PSVPM HSS Iravon

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS KONNI

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Nethaji HS Pramadam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NSSHS V kottayam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Thekuthode

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GHSS Kokkathode

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Glps Athirumkal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Attachakkal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPGS Konni

Sl. No.

Question

Status
542

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kalanjoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Koodal

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GWLPS Mallassery

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Nariyapuram

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Glps Peroorkulam

Sl. No.

Question

Status
48

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Glps Pramadam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Glps Pramadom Thengukave

Sl. No.

Question

Status
34

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Glps Vallicode

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Glps Vallicode Kottayam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Glps Vallicode Vazhamuttom

Sl. No.

Question

Status
45

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Glps Vayala North

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt Sp Lps Vettoor

Sl. No.

Question

Status
34

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Lakkoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

EALPS Kaipattoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MSC Lps Konnithazham

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

CMS Lps Mallassery

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Thomas Lps Manneera

Sl. No.

Question

Status
34

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MSC Lps Vettoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

MSC Lps Nariyapuram

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SKV Lps Pothupara

Sl. No.

Question

Status
17

1.

Total No. of Students enrolled of the school?

2.

Food Grains:

2(i).

Whether the food grains are transported from FCI FCI
or supply is taken from Fair Price Shop?
What are the arrangements for transporting food Hired Vehicle
grains
from FCI godown/ Fair Price Shop to School to
ensure that the actual quality and quantity as
supplied by these agencies reaches to the school
store room?
Cooking of Meal:
How quality of cooked meal, particularly addition
Good quality assured
of vegetables and supply of fruits, eggs etc. are
ensured?
How is the calorific value [450 calories and 12
By giving vegetables,
gms. of protein to every child at primary level &
fruits , milk, egg etc
700 calories and 20 gms. of protein to every child
at upper primary level] ensured?
What is the system of assessing the nutritional
Monitoring by the
value of the meal under MDM Scheme?
higher authority
Who is planning the weekly menu? Is the weekly
Noon feeding
menu displayed in the school?
committee of the
school
Have any nutritional experts been involved in
No
planning and evaluation of menus and quality of
food served under the programme?
Is there any standard prescription to include
Yes, As per prescribed
minimum quantity of vegetables, dal/lentils? How guidelines of MHRD
its implementation is ensured?
Are eggs, fruits etc. being served and how
300 ml/ week of milk

2(ii).

3.
3(i).

3(ii).

3(iii).
3(iv).

3(v).

3(vi).

3(vii).

Remarks, if
any

4.
4(i).

4(ii).

4(iii).
4(iv).

4(v).

5.
5(i).

5(ii).

5(iii).

5(iv).
5(v).
5(vi).

frequently?
and one egg per week
Monitoring:
Whether Regularity, wholesomeness and over-all
Yes. Committee
quality of mid-day meal served to children is
being monitored on daily basis, if yes, then by
members and teachers
whom?
Whether Cleanliness in cooking, serving and
Yes, HM & Teacher in
consumption of mid-day meal is being monitored Charge, or by
on daily basis, if yes then by whom?
members of Mid Day
Meal Committee
Whether timely procurement of Ingredients, fuel, Yes
etc. of good quality is monitored on weekly basis?
Whether Quantity of raw food material (each
Yes
item) taken out for cooking is recorded in register
on daily basis under signature of a designated
monitoring person?
Whether raw material is inspected daily before
Yes
being put to use for cooking? Whether any
register entry is maintained on daily basis under
signature of a designated monitoring person?
Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel
Whether School/ Centre has pucca Kitchen-cumStore as per specification of para 4.2 r/w Ann. 9 If
yes then give size and other details of Kitchen and
Store, both separately.
Whether cooked food is procured from a
centralized kitchen? If yes, then give the distance
of the centralized kitchen from the school. How
much time it takes for the cooked food to reach
the school and whether it comes hot, in good and
eatable condition?
What measures, if any, are being adopted to test
and ensure quality and quantity of food In case
food is procured from a centralized kitchen?
Whether School/ Centre has Storage Bins? If yes,
give number, size and nature of Bins.
Whether the School/ Centre has Cooking
Utensils? If yes, give their number and size.
Whether the School/ Centre has Utensils for
children to have food(plate, glass, bowl, spoon,
one each per child)

Yes, School kitchen

No

N.A

Yes, High quality
aluminum bin
Yes, In standard size
Yes

5(vii).

5(viii).
5(ix).

5(x).

5(xi).

5(xii).
6.
6(i).
6(iii).

7.
7(i).
7(ii).

7(iii).

8.
8(i)

Whether the School/ Centre has functional hand
wash facility/ counters with soap? If yes, give their
number.
Whether the School/ Centre has proper
arrangement for Pure drinking water?
Whether the School/ Centre has proper
arrangement for clean water for washing
vegetables, pulses, grains and cleaning used
utensils?
Whether the School/ Centre has a suitable and
child friendly eating place, say a dining room or
veranda? If yes, give its size and other details for
arrangements for light and air.
Nature of fuel being used [gas based, smokeless
chullhas, traditional method of firewood,
kerosene, etc.].
Reason for not using gas based cooking and
proposal to convert.
Infrastructure: Capacity Building:
Details of Plan to train Teachers and organizers/
cooks/ helpers?
Are VECs (Village Education Committees), SMCs
(Steering and Monitoring Committee), MTAs
(Mothers-Teachers Association), etc. oriented for
effective implementation through their close
supervision?
Role of Teachers:
Details of orienting Teachers regarding their role
in the Scheme?

Yes

Yes
Yes

Dining room

Gas based

N.A

Training is being yearly
basis by higher authority
Yes

Serving tasty food &
monitoring
Has a training module been developed in 20 days No training in regard to
in-service training for teachers under SSA (Sarva MDM
Siksha Abhiyaan)? Details of Teacher training
conducted in this regard.
Whether teachers are using the scheme to
yes
educate children about hygiene, discipline, social
equity, conservation of water, etc.
Cooks :
Who is cooking the meal? (Please give breakup)
(i) Cooks/helpers engaged by the Department/Village
Panchayat
Cooks
(ii) Self-Help Groups
(iii) NGOs
(iv) Mothers Groups

8(ii)

8(iii).

8(iv).

8(v).

8(vi).

8(vii).
9.
9(i).

10.

(v) Any other
Where NGOs are involved, it may be specified
whether their selection is in accordance with the
guidelines of MDM Scheme.
Total No. of Organizers, Cooks & helpers :

No

Based on feeding
strength, sufficient
cooks are being
appointed. If feeding
strength is less than or
equal to 500, one cooks
is being engaged else
two cooks are engaged.
Are cooks/ helpers given training (at least 15 days) Yes
on cleanliness, personal hygiene, cleaning of
cooking area, cleaning and washing of food
grains, etc. before using, and good practices of
cooking, prior to employing/ deploying them on
the job for preparing Mid day Meal for children.
Remuneration being given to (i) Organisers, (ii)
As per the existing
Head Cook, (iii) Cook and (iv) Helper.
norms, remuneration is
being given to cooks
directly to their bank
accounts
Who is engaging the cook? How they are
Appointed by School
appointed and what is the mechanism for
Noon Feeding
ensuring accountability? Are there any norms?
Committee
Have Self-Help Groups been tapped for the
No
programme? [If not, constraints in this regard]
Steering-cum-Monitoring Committees:
Whether Steering-cum-Monitoring Committees
Steering Cum
constituted at District and block level and whether Monitoring Committee
regular meetings are held, frequency of meetings? conducted by higher
authority
Mobilization of mothers/ representatives of local bodies:

10(i).

What are the steps taken to involve mothers/
representatives of local bodies/ Gram Panchayats/
Gram Sabhas, etc., taking turns to supervise
preparation of meals and feeding of children.
What is the effect of this initiative?

10(ii).

What are the mechanisms for monitoring the

As per Circular
N.M.A1/37000/18/DPI
dated 30/05/18,
necessary directions has
been given in this
regard.
By using automated

Scheme?
10(iii).

11.
11(i).

monitoring system

Whether quarterly assessment of the programme No
through District Institutes of Education & Trainings
has begun?
External evaluation of the programme :
Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters
of the study?

Evaluation by PTA and
Dept.
In every sub district a
noon meal officer has
been posted to monitor
the scheme

School wise chart
Name of State

Kerala

Name of District

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Glps Aruvappulam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Koodal junction

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Kulathumon

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GLPS Nedumonkave East

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Govt SKVLPS Padom

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

LPS konnappara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

JBV Lps Kummannoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNV Lps Vakayar

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GUPS KONNI THAZHAM

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GWUPS THANNITHODE

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNDP Ups V Kottayam

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

GJM UPS Kalleli

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

St Thomas Ups Vakayar

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

KM Ups Mallasery

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SPM Ups Vettoor

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

NUPS Vazhamuttom

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

SNUPS Koodal junction

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

PDUPS Vallicode

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Amritha Lps Vellappara

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Peace Valley Mallassery

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

PATHANAMTHITTA

Name of School
(Govt./Aided/Local Body/
EGS or AIE Centres)

Athirumkal CMUP School

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

