
School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Thomas H S Nadavayal  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

592  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

W O H S S Pinangode  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

255  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S S Thariode  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

314  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Nirmala H S Thariode  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

319  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S Achoor  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

332  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S K M J H S S Kalpetta  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

736  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

R C H S Chundale  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

685  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S Vythiri  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

206  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G V H S S Kalpetta  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

628  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S S Kaniyambetta  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

209  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G V H S Karimkutty  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

100  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S S Padinharathara  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

181  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

C M S H S Arappatta  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

675  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S S Meppadi  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

751  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Joseph s H S S Meppadi  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

152  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S Vellarmala  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

454  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kalpetta  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

149  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

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

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

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

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

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

Utensils? If yes, give their number and size. 

Yes,  In standard size  

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

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

one each per child) 

Yes  



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

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

number. 

Yes  

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

arrangement for Pure drinking water? 

Yes  

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

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

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

child friendly eating place, say a dining room or 

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

arrangements for light and air. 

Dining room  

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

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

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

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

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

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

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

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

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

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

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

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

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

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

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

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

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

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

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

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

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

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

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

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

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

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

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

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

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



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

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

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Azhar L P S Pulpara  

Sl. No. 

 

Question Status Remarks, if 

any 

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

 

77  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

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

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

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

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

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

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

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

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

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

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

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

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

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

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

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



frequently? and one egg per week 

4. Monitoring: 

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

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

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

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

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

etc. of good quality is monitored on weekly basis? 

Yes  

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

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

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

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

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

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

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

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

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

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S D M L P S Kalpetta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

369  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Cheekkalloor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

98  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Thomas L P S Nadavayal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

600  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Nelliyambam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

162  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Madakkimala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

52  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S A L P S Venniyode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

64  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S A L P S Kottathara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

97  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Mechana  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

57  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Chulikka  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

153  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Meppadi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

288  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Nedumbala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

37  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Sentinal Rock  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

20  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Puthumala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

84  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A P J S A L P S Kottapady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

90  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Mundakkai  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

98  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Manjoora  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

25  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Padinharathara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

373  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Thengumunda  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

83  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S A L P S Kuppadithara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

123  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Thomas E L P S 

Padinharathara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

158  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

V L P S Puthusserikadav  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

151  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Moonlight L P S Mundakutty  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

145  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Peral  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

57  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Thariode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

250  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S A L P S Thariode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

100  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Vengappally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

48  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

R C L P S Vengappally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

139  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Lakkidi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

63  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

R C L P S Chundale  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

629  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M P L P S Chitragiri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

87  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kallukeni  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

12  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Achooranam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

331  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kurichiyarmala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

90  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Valiyapara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

169  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Amba  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

21  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Vrindavan  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

18  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

R E L P S Rippon Meppadi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

487  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Puliyarmala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

89  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

H I M U P S Kalpetta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

991  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

K M U P S Perumthatta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

127  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Kaniyambetta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

816  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Kambalakkad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

581  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Kottathara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

359  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Valal U P S Kottathara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

428  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Cottanad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

316  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Erumakkolly  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

24  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Thrikkaippetta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

214  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Joseph s U P S Meppadi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1409  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Kurumbala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

410  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A U P S Padinharathara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

588  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Chennalode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

525  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Mary s U P S Thariode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1059  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A S U P S Thekkumthara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

351  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Antoney s U P S Kottathara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

125  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

H I M U P S Vythiri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1328  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

C M S U P S Nedumkarana  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

71  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Pinangode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

585  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Sugandagiri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

141  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Prerana Special School 

Puliyarmala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

29  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Buds Special School For 

Mentally Challenged  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

37  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kokuzhi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

10  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Padapuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

30  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kadasseri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

9  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Jai Hind Coloni  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

20  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kadachikunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

29  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Loveshore Special Schoo   

Pozhuthana  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

32  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Loveshore Special School For 

Mentally Ch  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

50  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S S Kakkavayal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

919  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

W O V H S S Muttil  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

302  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Mary s H S S Mullankolly  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

147  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S Perikkalloor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

516  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

D V V H S S Veliyambam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

238  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vijaya H S S Pulpally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

829  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Jayasree H S S Kalluvayal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

463  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S Irulath  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

575  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S Chenad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

355  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Nirmala H S Kabanigiri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

99  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S S Vaduvanchal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

730  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S S Koleri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

22  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S Vakeri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

415  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S S Meenangadi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

939  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S N H S S Poothadi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

130  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Assumption H S Bathery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

274  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G V H S S S Bathery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

282  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S Odappallam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

206  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S S Panamkandy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

395  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S S Moolankave  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1388  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G V H S S Ambalavayal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

661  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S Kalloor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

535  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G M H S S Cheeral  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

227  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G H S Anappara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

795  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S M C H S S Bathery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

107  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Pallichira  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

15  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Pambala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

14  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Ponkuzhy 1  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

9  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Valluadi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

26  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kallupady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

71  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kariyambadi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

90  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Mandat  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

245  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  George A L P S Kolavayal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

63  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

W O L P S Paralikunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

202  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Sebastian A L P S Vazhavatta 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

37  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Edappetty  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

32  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Ambalavayal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

460  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Andoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

95  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Cheengavallam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

69  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Cheengeri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

20  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kadalmad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

18  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Puttattu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

63  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Appattu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

40  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Chennali  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

182  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Meenangadi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

748  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S A A L P S Gokhale Nagar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

110  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S C C Bhoothanam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

41  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kolavally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

130  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Pakkom  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

105  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Marakkadavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

0  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Channothkolly  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

41  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Ambukuthy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

108  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Cherumad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

75  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Chulliyode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

93  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kunthani  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

104  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Malika  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

116  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Nambyarkunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

52  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Thomas A L P S 

Puthenkunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

199  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Edakkal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

28  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Athirattukunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

109  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mariyanad A L P S Pampra  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

432  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S N A L P S Narayanapuram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

81  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

P P A L P S Valavayal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

179  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kakkadamkunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

0  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Chegadi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

82  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Devamatha A L P S Adikolly  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

212  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S N A L P S Kalluvayal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

149  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

S N A L P S Kappiset  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

58  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Vijaya A L P S Pulpally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

201  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Mundakuttikunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

49  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Pazhuppathoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

78  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Poomala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

112  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kaippanchery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

233  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Chettiyalathoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

19  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Muthanga  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

65  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sreejaya A L P S Noolpuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

141  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A L P S Naiketty  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

182  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

N P A L P S Vadakkanad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

75  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G L P S Kallumukku  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

72  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Pariyaram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

375  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

W O U P S Muttil  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

979  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A U P S Vazhavatta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

414  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Karachal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

102  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Nellarachal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

296  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Mary s A U P S Cheengeri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

434  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Kolagappara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

137  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A N M U P S Gokhale Nagar  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

157  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

N A A U P S Manikavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

170  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Udaya G U P S Sasimala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

68  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Kappiset  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

311  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Mary s A U P S Kabanigiri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

128  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Thomas A U P S Mullankolly 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

490  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  Sebastian s A U P S Padichira 

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

416  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Kallinkara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

106  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mar Basaleous U P S Koliyadi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

804  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A U P S Cheeral  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

550  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ST  Antoney s A U P S Pazhoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

713  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Poothadi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

241  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A U P S Arimula  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

339  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Krishana Vilas A U P S Koleri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

155  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

A U P S Varadoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

532  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St  George A U P S Pulpally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

380  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P Beenachi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

786  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Kuppadi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

642  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Assumption A U P S Bathery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1430  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

G U P S Mathamangalam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

406  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Mercy Home Anappara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

41  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kripalaya Pulpally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

120  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Nirmal Jyothi Thoduvetty  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

132  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Chandroth  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

26  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Cheeyambam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

19  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kambalakolly  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

18  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Karingalode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

16  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Technical High School Sulthan 

Bathery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

96  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kolempatta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

17  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kumizhy  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

3  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Madapparambu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

10  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Malayechamkolly  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

8  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC  Marode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

15  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Mukkuthikunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

12  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Thalapuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

157  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS Valat  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

589  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Fr GKMHS Kaniyaram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

358  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sacred Heart HSS Dwaraka  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

365  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GVHSS Mananthavady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

520  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Josephs HSS Kallody  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

197  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Kartikulam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

872  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Thrissilery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

386  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Catherines HSS Payyambally  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

741  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Arattuthara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

221  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS Neervaram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

461  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MTDMHS Thondernadu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

215  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GMHSS Vellamunda  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

283  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sarvodaya HS Eachome  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

664  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LMHS Pallikunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

103  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHSS Panamaram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

808  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GTHS Edathana  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

244  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS PERIYA  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

89  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Pallikkal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

327  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Pauls LPS Puthiyedamkunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

57  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

PRMLPS Pandikadavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

32  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Chembilode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

61  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Josephs LPS Pilakavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

267  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NLPS Ozhakodi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

68  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kurukanmoola  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

47  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Panamaram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

518  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kuppathode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

62  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Thomas LPS Arinjermala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

112  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Palukunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

122  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Porur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

81  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Makkimala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

87  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kaithakolly  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

42  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Nirmala LPS Alattil  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

126  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Jai Hind LPS Valat  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

144  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS Valat  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

21  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Sebastian LPS Porur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

55  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS Venmony  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

77  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Kusumagiri LPS puthiyedam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

117  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Udayagiri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

147  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Karachal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

39  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Palvelicham  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

109  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Aranappara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

86  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Edayoorkunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

290  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SAUPS Thirunelly  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

257  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

DCMUPS Thirunelly  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

491  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Panavalli  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

116  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Assisi LPS Cheloor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

126  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CALPS Tholpetty  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

246  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Chekady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

48  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Puthussery  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

77  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Karimbil  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

72  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Makkiyad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

57  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kellore  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

126  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Paliyana  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

61  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Pulinjal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

234  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Mothakara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

120  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Mangalasserymala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

21  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Peechamkode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

107  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Pulikkad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

101  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kandathuvayal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

181  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Payingattiri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

107  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS Kaniyaram  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

150  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NLPS Edavaka  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

163  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Navodayam LPS Kammana  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

96  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Kaithakkal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

239  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Vilambukandam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

197  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

SNMLPS Varayal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

103  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS Kokadavil  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

79  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ALPS Cherukara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

217  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AUPS Dwaraka  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1268  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Josephs UPS Kallody  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

776  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

ANMUPS Edavaka  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

191  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Valeri  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

156  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Josephs TTI Mananthavady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

937  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Mananthavady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

734  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

LFUPS Mananthavady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

915  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

NMUPS Valliyoorkavu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

320  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

RCUPS Pallikunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

1275  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GMUPS Anjukunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

760  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Perya  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

548  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Thalapuzha  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

699  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Thomas UPS Thavinjal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

181  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Sarvodaya UPS Porur  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

386  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Tholpetty  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

257  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Bavali  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

187  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Thettamala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

451  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AUPS Vanhode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

433  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AUPS Kunhome  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

815  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Karingari  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

304  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Varambetta  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

850  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Tharuvana  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

905  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Vellamunda  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

572  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Sebastians UPS Kommayad  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

304  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

AUPS Vellamunda  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

994  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GUPS Nallurnadu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

199  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

St Martin LPS Ondayangadi  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

95  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Emmaus Villa Special School 

Thonichal  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

115  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Ambalamoola  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

12  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Puthiyoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

15  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Narangakunnu  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

15  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Ananthoth  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

13  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Pulikad I  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

35  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Edakode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

17  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Thavinjal I  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

58  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

M G L C Naduvil  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

18  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kolathara  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

20  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Edathil  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

18  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Kunniyoor  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

15  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Vayyode  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

26  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

MGLC Perinjermala  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

14  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

CRESCENT PUBLIC LP SCHOOL 

PANAMARAM  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

475  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Fr  Tezza Special School 

Kuzhinilam  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

120  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

Govt  Technical HS 

Mananthavady  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

60  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS Tharuvana  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

187  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GHS Kunhome  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

423  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 



School wise chart 

Name of State 

 

 Kerala 

Name of District 

 

WAYANAD 

Name of School 

(Govt./Aided/Local Body/ 

EGS or AIE Centres) 

 

GLPS Korome  

Sl. No. 

 

Question Status Remarks, if 

any 

1. Total No. of Students enrolled of the school? 

 

158  

2. Food Grains: 

 

2(i). 

 

Whether the food grains are transported from FCI 

or supply is taken from Fair Price Shop? 

FCI 

 

2(ii). What are the arrangements for transporting food 

grains 

from FCI godown/ Fair Price Shop to School to 

ensure that the actual quality and quantity as 

supplied by these agencies reaches to the school 

store room? 

Hired Vehicle  

3. Cooking of Meal: 

3(i). How quality of cooked meal, particularly addition 

of vegetables and supply of fruits, eggs etc. are 

ensured? 

Good quality assured 

 

3(ii). How is the calorific value [450 calories and 12 

gms. of protein to every child at primary level & 

700 calories and 20 gms. of protein to every child 

at upper primary level] ensured? 

By giving vegetables, 

fruits , milk, egg etc 

 

3(iii). What is the system of assessing the nutritional 

value of the meal under MDM Scheme? 

Monitoring by the 

higher authority 

 

3(iv). Who is planning the weekly menu? Is the weekly 

menu displayed in the school? 

 Noon feeding 

committee of the 

school 

 

3(v). Have any nutritional experts been involved in 

planning and evaluation of menus and quality of 

food served under the programme? 

 No  

3(vi). Is there any standard prescription to include 

minimum quantity of vegetables, dal/lentils? How 

its implementation is ensured? 

Yes, As per prescribed 

guidelines of MHRD 

 

3(vii). Are eggs, fruits etc. being served and how 300 ml/ week of milk  



frequently? and one egg per week 

4. Monitoring: 

4(i). Whether Regularity, wholesomeness and over-all 

quality of mid-day meal served to children is 

being monitored on daily basis, if yes, then by 

whom? 

Yes. Committee  

members and teachers 

 

4(ii). Whether Cleanliness in cooking, serving and 

consumption of mid-day meal is being monitored 

on daily basis, if yes then by whom? 

Yes, HM & Teacher in 

Charge, or by 

members of Mid Day 

Meal Committee 

 

4(iii). Whether timely procurement of Ingredients, fuel, 

etc. of good quality is monitored on weekly basis? 

Yes  

4(iv). Whether Quantity of raw food material (each 

item) taken out for cooking is recorded in register 

on daily basis under signature of a designated 

monitoring person? 

Yes  

4(v). Whether raw material is inspected daily before 

being put to use for cooking? Whether any 

register entry is maintained on daily basis under 

signature of a designated monitoring person? 

Yes  

5. 

 

Infrastructure: Kitchen-cum-store/ Storage Bins/ Utensils/ water/ Fuel 

5(i). Whether School/ Centre has pucca Kitchen-cum-

Store as per specification of para 4.2 r/w Ann. 9 If 

yes then give size and other details of Kitchen and 

Store, both separately. 

Yes,  School kitchen  

5(ii). Whether cooked food is procured from a 

centralized kitchen? If yes, then give the distance 

of the centralized kitchen from the school. How 

much time it takes for the cooked food to reach 

the school and whether it comes hot, in good and 

eatable condition? 

No  

5(iii). What measures, if any, are being adopted to test 

and ensure quality and quantity of food In case 

food is procured from a centralized kitchen? 

N.A  

5(iv). Whether School/ Centre has Storage Bins? If yes, 

give number, size and nature of Bins. 

Yes,   High quality 

aluminum bin 

 

5(v). Whether the School/ Centre has Cooking 

Utensils? If yes, give their number and size. 

Yes,  In standard size  

5(vi). Whether the School/ Centre has Utensils for 

children to have food(plate, glass, bowl, spoon, 

one each per child) 

Yes  



5(vii). Whether the School/ Centre has functional hand 

wash facility/ counters with soap? If yes, give their 

number. 

Yes  

5(viii). Whether the School/ Centre has proper 

arrangement for Pure drinking water? 

Yes  

5(ix). Whether the School/ Centre has proper 

arrangement for clean water for washing 

vegetables, pulses, grains and cleaning used 

utensils? 

Yes  

5(x). Whether the School/ Centre has a suitable and 

child friendly eating place, say a dining room or 

veranda? If yes, give its size and other details for 

arrangements for light and air. 

Dining room  

5(xi). Nature of fuel being used [gas based, smokeless 

chullhas, traditional method of firewood, 

kerosene, etc.]. 

Gas based  

5(xii). Reason for not using gas based cooking and 

proposal to convert. 

N.A  

6. Infrastructure: Capacity Building: 

6(i). Details of Plan to train Teachers and organizers/ 

cooks/ helpers? 

Training is being yearly 

basis by higher authority 

 

6(iii). Are VECs (Village Education Committees), SMCs 

(Steering and Monitoring Committee), MTAs 

(Mothers-Teachers Association), etc. oriented for 

effective implementation through their close 

supervision? 

 Yes  

7. Role of Teachers: 

7(i). Details of orienting Teachers regarding their role 

in the Scheme? 

Serving tasty food & 

monitoring 

 

7(ii). 

 

 

Has a training module been developed in 20 days 

in-service training for teachers under SSA (Sarva 

Siksha Abhiyaan)? Details of Teacher training 

conducted in this regard. 

No training in regard to 

MDM 

 

7(iii). 

 

 

 Whether teachers are using the scheme to 

educate children about hygiene, discipline, social 

equity, conservation of water, etc. 

yes  

8. Cooks : 

8(i) Who is cooking the meal? (Please give breakup) 

(i) Cooks/helpers engaged by the Department/Village

Panchayat 

(ii) Self-Help Groups 

(iii) NGOs 

(iv) Mothers Groups 

Cooks 

 



(v) Any other 

8(ii) Where NGOs are involved, it may be specified 

whether their selection is in accordance with the 

guidelines of MDM Scheme. 

No  

8(iii). Total No. of Organizers, Cooks & helpers : Based on feeding 

strength, sufficient 

cooks are being 

appointed. If feeding 

strength is less than or 

equal to 500, one cooks 

is being engaged  else 

two cooks are engaged. 

 

8(iv). Are cooks/ helpers given training (at least 15 days) 

on cleanliness, personal hygiene, cleaning of 

cooking area, cleaning  and washing of food 

grains, etc. before using, and good practices of 

cooking, prior to employing/ deploying them on 

the job for preparing Mid day Meal for children. 

Yes  

8(v). Remuneration being given to (i) Organisers, (ii) 

Head Cook, (iii) Cook and (iv) Helper. 

As per the existing 

norms, remuneration is 

being  given to cooks 

directly to their bank 

accounts  

 

8(vi). 

 

Who is engaging the cook? How they are 

appointed and what is the mechanism for 

ensuring accountability? Are there any norms? 

Appointed by School 

Noon Feeding 

Committee 

 

8(vii). Have Self-Help Groups been tapped for the 

programme?  [If not, constraints in this regard] 

No  

9. Steering-cum-Monitoring Committees:  

9(i). Whether Steering-cum-Monitoring Committees 

constituted at District and block level and whether 

regular meetings are held, frequency of meetings? 

 

Steering Cum 

Monitoring Committee  

conducted by higher 

authority 

 

10. Mobilization of mothers/ representatives of local bodies: 

10(i). What are the steps taken to involve mothers/ 

representatives of local bodies/ Gram Panchayats/ 

Gram Sabhas, etc., taking turns to supervise 

preparation of meals and feeding of children. 

What is the effect of this initiative? 

As per Circular 

N.M.A1/37000/18/DPI  

dated 30/05/18, 

necessary directions has 

been given in this 

regard. 

 

10(ii). What are the mechanisms for monitoring the By using automated  



Scheme? monitoring system  

 

10(iii). Whether quarterly assessment of the programme 

through District Institutes of Education & Trainings 

has begun? 

No  

11. External evaluation of the programme : 

11(i).  Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters 

of the study? 

 

 

 

Evaluation by PTA and 

Dept. 

In every sub district  a 

noon meal  officer has 

been posted to monitor 

the scheme 

 

 

 

 


