
Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  158 

UDISE Code of School : 1140406101 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Hss Budhi 

Type of School : Primary 

Name of School : Govt primary school Narainpur 

1.Total No. of students enrolled in the school?  : 15  

   Total No. of students covered under Mid Day Meal Scheme : 15 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 15 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  159 

UDISE Code of School : 1140400502 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Hss Budhi 

Type of School : High School 

Name of School : Govt. High School Bhallar 

1.Total No. of students enrolled in the school?  : 91  

   Total No. of students covered under Mid Day Meal Scheme : 51 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 91 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  160 

UDISE Code of School : 1140406901 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Hss Budhi 

Type of School : Primary 

Name of School : Govt.New Primary School Bharkhial 

1.Total No. of students enrolled in the school?  : 32  

   Total No. of students covered under Mid Day Meal Scheme : 32 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 32 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  161 

UDISE Code of School : 11401606 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : MS Baira 

Type of School : Primary 

Name of School : G.P.S Chainpura 

1.Total No. of students enrolled in the school?  : 8  

   Total No. of students covered under Mid Day Meal Scheme : 8 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 8 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  162 

UDISE Code of School : 1140400301 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Budhi 

Type of School : Middle 

Name of School : GMS Nanan 

1.Total No. of students enrolled in the school?  : 62  

   Total No. of students covered under Mid Day Meal Scheme : 62 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 62 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  163 

UDISE Code of School : 1140408301 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Govt Higher Secondary School Budhi 

Type of School : Primary 

Name of School : New Primary school Kangrial 

1.Total No. of students enrolled in the school?  : 14  

   Total No. of students covered under Mid Day Meal Scheme : 14 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 14 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  164 

UDISE Code of School : 1140405603 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : GHSS BUDHI 

Type of School : Primary 

Name of School : Govt.Girls primary school sounthal 

1.Total No. of students enrolled in the school?  : 27  

   Total No. of students covered under Mid Day Meal Scheme : 27 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 27 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  165 

UDISE Code of School : 1140403101 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC :  

Type of School : Middle 

Name of School : govt upper primary school dadoli 

1.Total No. of students enrolled in the school?  : 60  

   Total No. of students covered under Mid Day Meal Scheme : 60 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 60 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  166 

UDISE Code of School : 1140403301 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : HSS Budhi 

Type of School : Primary 

Name of School : Govt. Girls Primary school Muthi Rakwalan 

1.Total No. of students enrolled in the school?  : 21  

   Total No. of students covered under Mid Day Meal Scheme : 21 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 21 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  167 

UDISE Code of School : 1140405304 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Palli 

Type of School : Middle 

Name of School : Gms Nihalpur 

1.Total No. of students enrolled in the school?  : 87  

   Total No. of students covered under Mid Day Meal Scheme : 87 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 87 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  168 

UDISE Code of School : 1140407101 

Province : Jammu 

Districts : Kathua 

Block of District : KATHUA 

School Educational Zone : Barnoti 

CRC :  

Type of School : Middle 

Name of School : MS BARWAL BOYS 

1.Total No. of students enrolled in the school?  : 50  

   Total No. of students covered under Mid Day Meal Scheme : 50 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 50 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  169 

UDISE Code of School : 1140401504 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Rajesh singh 

Type of School : Primary 

Name of School : GPS Sanganoo 

1.Total No. of students enrolled in the school?  : 13  

   Total No. of students covered under Mid Day Meal Scheme : 13 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 13 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  170 

UDISE Code of School : 1140401106 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Barwal 

Type of School : Primary 

Name of School : GPS Alair 

1.Total No. of students enrolled in the school?  : 11  

   Total No. of students covered under Mid Day Meal Scheme : 11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 11 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  171 

UDISE Code of School : 1140401501 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Rajesh 

Type of School : Middle 

Name of School : GGMS BAIRA 

1.Total No. of students enrolled in the school?  : 85  

   Total No. of students covered under Mid Day Meal Scheme : 85 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 85 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  172 

UDISE Code of School : 0 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Government Higher secondary school Budhi 

Type of School : Primary 

Name of School : Government New Primary school Narainpur 

1.Total No. of students enrolled in the school?  : 15  

   Total No. of students covered under Mid Day Meal Scheme : 15 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 15 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  173 

UDISE Code of School : 1140408103 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Budhi 

Type of School : Primary 

Name of School : Government primary school Tarhara 

1.Total No. of students enrolled in the school?  : 19  

   Total No. of students covered under Mid Day Meal Scheme : 19 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 19 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  174 

UDISE Code of School : 1140401510 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC :  

Type of School : Primary 

Name of School : Govt. NPS Ratti 

1.Total No. of students enrolled in the school?  : 19  

   Total No. of students covered under Mid Day Meal Scheme : 19 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 19 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  175 

UDISE Code of School : 1140408101 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Hr.sec.Budhi 

Type of School : Middle 

Name of School : Govt.Middle School Barnoti 

1.Total No. of students enrolled in the school?  : 47  

   Total No. of students covered under Mid Day Meal Scheme : 47 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 47 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  176 

UDISE Code of School : 1140403404 

Province : Jammu 

Districts : Kathua 

Block of District : Nagri Parole 

School Educational Zone : Barnoti 

CRC : MS AIRWAN 

Type of School : Middle 

Name of School : GGMS AIRWAN 

1.Total No. of students enrolled in the school?  : 37  

   Total No. of students covered under Mid Day Meal Scheme : 37 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 37 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  177 

UDISE Code of School : 1140400302 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : HSS Budhi 

Type of School : Primary 

Name of School : Govt primary school nanan 

1.Total No. of students enrolled in the school?  : 9  

   Total No. of students covered under Mid Day Meal Scheme : 9 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 9 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  178 

UDISE Code of School : 1140405804 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : GOVT Hr.sec.Budhi 

Type of School : Primary 

Name of School : GOVT. NPS LOWER NAGROTA 

1.Total No. of students enrolled in the school?  : 17  

   Total No. of students covered under Mid Day Meal Scheme : 17 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 17 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  179 

UDISE Code of School : 0 

Province : Jammu 

Districts : Kathua 

Block of District : barnoti 

School Educational Zone : Barnoti 

CRC : budhi 

Type of School : Primary 

Name of School : govt mobile primary school phalote 

1.Total No. of students enrolled in the school?  : 34  

   Total No. of students covered under Mid Day Meal Scheme : 34 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 34 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  180 

UDISE Code of School : 1140404902 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : H S S Barwal 

Type of School : Primary 

Name of School : Pry school chack shahzada 

1.Total No. of students enrolled in the school?  : 6  

   Total No. of students covered under Mid Day Meal Scheme : 6 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 6 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  181 

UDISE Code of School : 1140403002 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : HSS Budhi kathua 

Type of School : Primary 

Name of School : Govt primary school MahiChack 

1.Total No. of students enrolled in the school?  : 46  

   Total No. of students covered under Mid Day Meal Scheme : 46 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 46 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  182 

UDISE Code of School : 1140401602 

Province : Jammu 

Districts : Kathua 

Block of District : barnoti 

School Educational Zone : Barnoti 

CRC : GMS Baira 

Type of School : Primary 

Name of School : Govt. Pry. School Band Chadryal 

1.Total No. of students enrolled in the school?  : 12  

   Total No. of students covered under Mid Day Meal Scheme : 12 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 12 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  183 

UDISE Code of School : 1140401605 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Forelain 

Type of School : Primary 

Name of School : GPS BAKHTA 

1.Total No. of students enrolled in the school?  : 22  

   Total No. of students covered under Mid Day Meal Scheme : 22 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 22 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  184 

UDISE Code of School : 1140403003 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Govt.HSS Budhi 

Type of School : Primary 

Name of School : Govt.New Primary School Kissan Nagar 

1.Total No. of students enrolled in the school?  : 20  

   Total No. of students covered under Mid Day Meal Scheme : 20 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 20 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  185 

UDISE Code of School : 1140402609 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Buddhi 

Type of School : Higher Secondary School 

Name of School : GHSS,Sumwan 

1.Total No. of students enrolled in the school?  : 198  

   Total No. of students covered under Mid Day Meal Scheme : 198 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 198 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 3 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  186 

UDISE Code of School : 1140408203 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : H S S Budhi 

Type of School : Primary 

Name of School : NPS Ghatti 

1.Total No. of students enrolled in the school?  : 31  

   Total No. of students covered under Mid Day Meal Scheme : 31 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 31 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  187 

UDISE Code of School : 1410406701 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Sumwan 

Type of School : Primary 

Name of School : New primary school Jawalapur 

1.Total No. of students enrolled in the school?  : 23  

   Total No. of students covered under Mid Day Meal Scheme : 23 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 23 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  188 

UDISE Code of School : 11040402613 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : HS sumwan 

Type of School : Primary 

Name of School : Talli Sumwan 

1.Total No. of students enrolled in the school?  : 22  

   Total No. of students covered under Mid Day Meal Scheme : 22 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 22 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  189 

UDISE Code of School : 1140408503 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : GMS Baira 

Type of School : Middle 

Name of School : Govt. UPS Jakhole 

1.Total No. of students enrolled in the school?  : 16  

   Total No. of students covered under Mid Day Meal Scheme : 16 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 16 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  190 

UDISE Code of School : 0 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : High school Palli 

Type of School : Primary 

Name of School : Govt. Primary school Nihalpur (Boys) 

1.Total No. of students enrolled in the school?  : 16  

   Total No. of students covered under Mid Day Meal Scheme : 16 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 16 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  191 

UDISE Code of School : 1140400101 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Budhi 

Type of School : Primary 

Name of School : GGPS,Mearth. 

1.Total No. of students enrolled in the school?  : 7  

   Total No. of students covered under Mid Day Meal Scheme : 7 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 7 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  192 

UDISE Code of School : 0 

Province : Jammu 

Districts : Kathua 

Block of District : Nagri parole 

School Educational Zone : Barnoti 

CRC :  

Type of School : Middle 

Name of School : Govt. Middle School Pandori 

1.Total No. of students enrolled in the school?  : 69  

   Total No. of students covered under Mid Day Meal Scheme : 69 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 69 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  193 

UDISE Code of School : 1140405102 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : HSS Barwal 

Type of School : Primary 

Name of School : Primary school chak Munsifdar 

1.Total No. of students enrolled in the school?  : 30  

   Total No. of students covered under Mid Day Meal Scheme : 30 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 30 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  194 

UDISE Code of School : 1140408204 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : HHBUDHI 

Type of School : Primary 

Name of School : Nps upper baranal 

1.Total No. of students enrolled in the school?  : 13  

   Total No. of students covered under Mid Day Meal Scheme : 13 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 13 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  195 

UDISE Code of School : 1140405001 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : High school palli 

Type of School : High School 

Name of School : High school palli 

1.Total No. of students enrolled in the school?  : 100  

   Total No. of students covered under Mid Day Meal Scheme : 28 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 100 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  196 

UDISE Code of School : 1140401603 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Gms baira 

Type of School : Primary 

Name of School : Ps Malni 

1.Total No. of students enrolled in the school?  : 5  

   Total No. of students covered under Mid Day Meal Scheme : 5 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 5 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  197 

UDISE Code of School : 110405404 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : GMS Baira 

Type of School : Middle 

Name of School : MS Jasrota 

1.Total No. of students enrolled in the school?  : 24  

   Total No. of students covered under Mid Day Meal Scheme : 24 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 24 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  198 

UDISE Code of School : 1140402802 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Barnoti 

Type of School : Primary 

Name of School : Govt. P. S. Chhajjyal 

1.Total No. of students enrolled in the school?  : 21  

   Total No. of students covered under Mid Day Meal Scheme : 21 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 21 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  199 

UDISE Code of School : 1140408202 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Buddhi 

Type of School : Middle 

Name of School : Government girls middle school ghatti 

1.Total No. of students enrolled in the school?  : 63  

   Total No. of students covered under Mid Day Meal Scheme : 62 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 63 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  200 

UDISE Code of School : 1140405002 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : High school palli 

Type of School : Primary 

Name of School : Govt.pry school palli 

1.Total No. of students enrolled in the school?  : 8  

   Total No. of students covered under Mid Day Meal Scheme : 8 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 8 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  201 

UDISE Code of School : 1140400102 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Budhi 

Type of School : Middle 

Name of School : GMS mearth 

1.Total No. of students enrolled in the school?  : 70  

   Total No. of students covered under Mid Day Meal Scheme : 70 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 70 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  202 

UDISE Code of School : 1140400104 

Province : Jammu 

Districts : Kathua 

Block of District : barnoti 

School Educational Zone : Barnoti 

CRC : budhi 

Type of School : Primary 

Name of School : NPS lower mearth 

1.Total No. of students enrolled in the school?  : 11  

   Total No. of students covered under Mid Day Meal Scheme : 11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 11 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  203 

UDISE Code of School : 1140406201 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : High school palli 

Type of School : Primary 

Name of School : Govt.pry.school thanoon 

1.Total No. of students enrolled in the school?  : 9  

   Total No. of students covered under Mid Day Meal Scheme : 9 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 9 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  204 

UDISE Code of School : 1140405202 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : High School Palli 

Type of School : Primary 

Name of School : Govt Primary School Chhatyal 

1.Total No. of students enrolled in the school?  : 12  

   Total No. of students covered under Mid Day Meal Scheme : 12 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 12 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  205 

UDISE Code of School : 1140406301 

Province : Jammu 

Districts : Kathua 

Block of District : Nagri parole 

School Educational Zone : Barnoti 

CRC : HSS Barwal 

Type of School : Middle 

Name of School : Kalyanpur 

1.Total No. of students enrolled in the school?  : 101  

   Total No. of students covered under Mid Day Meal Scheme : 101 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 101 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 3 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  206 

UDISE Code of School : 1140401001 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Yes 

Type of School : High School 

Name of School : Govt.high school juthana 

1.Total No. of students enrolled in the school?  : 214  

   Total No. of students covered under Mid Day Meal Scheme : 104 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 214 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 3 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  207 

UDISE Code of School : 0 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC :  

Type of School : Primary 

Name of School : Gps chilla mota (jakhole) 

1.Total No. of students enrolled in the school?  : 17  

   Total No. of students covered under Mid Day Meal Scheme : 27 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

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

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



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

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

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

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 No 

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

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 17 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

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

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

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

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

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

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

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

traditional method of firewood, kerosene, etc.) 

 Gas base 

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

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

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

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

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

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  208 

UDISE Code of School : 1140401105 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Barwal 

Type of School : Middle 

Name of School : Ups Boura 

1.Total No. of students enrolled in the school?  : 69  

   Total No. of students covered under Mid Day Meal Scheme : 69 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 69 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  209 

UDISE Code of School : 1140408202 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Hss budhi 

Type of School : Middle 

Name of School : UPS Baranal 

1.Total No. of students enrolled in the school?  : 26  

   Total No. of students covered under Mid Day Meal Scheme : 26 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 26 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  210 

UDISE Code of School : 1140401607 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : G MS Baira 

Type of School : Higher Secondary School 

Name of School : Govt.Hr.Sec.School Forelain 

1.Total No. of students enrolled in the school?  : 56  

   Total No. of students covered under Mid Day Meal Scheme : 56 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 56 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  211 

UDISE Code of School : 1140407001 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC :  

Type of School : Middle 

Name of School : Govt. UPS Uttri 

1.Total No. of students enrolled in the school?  : 27  

   Total No. of students covered under Mid Day Meal Scheme : 27 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 27 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  212 

UDISE Code of School : 1140405406 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : MS Baira 

Type of School : Primary 

Name of School : NPS Rakh Hoshyari 

1.Total No. of students enrolled in the school?  : 5  

   Total No. of students covered under Mid Day Meal Scheme : 5 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 5 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  213 

UDISE Code of School : 1140403602 

Province : Jammu 

Districts : Kathua 

Block of District : Nagri parole 

School Educational Zone : Barnoti 

CRC :  

Type of School : Primary 

Name of School : Government Primary School Jamral 

1.Total No. of students enrolled in the school?  : 51  

   Total No. of students covered under Mid Day Meal Scheme : 51 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 51 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  214 

UDISE Code of School : 1140401507 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Gms baira 

Type of School : Middle 

Name of School : Govt. Ups malaman 

1.Total No. of students enrolled in the school?  : 54  

   Total No. of students covered under Mid Day Meal Scheme : 54 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 54 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  215 

UDISE Code of School : 1140400304 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : HSS Budhi 

Type of School : Primary 

Name of School : NPS Parnanan 

1.Total No. of students enrolled in the school?  : 14  

   Total No. of students covered under Mid Day Meal Scheme : 14 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 14 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  216 

UDISE Code of School : 1140401101 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Has Forelain 

Type of School : Middle 

Name of School : UPS KUNAIL 

1.Total No. of students enrolled in the school?  : 29  

   Total No. of students covered under Mid Day Meal Scheme : 29 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 29 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  217 

UDISE Code of School : 1140401506 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : GMS Baira 

Type of School : Primary 

Name of School : NPS Cingara 

1.Total No. of students enrolled in the school?  : 4  

   Total No. of students covered under Mid Day Meal Scheme : 4 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 4 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  218 

UDISE Code of School : 0 

Province : Jammu 

Districts : Kathua 

Block of District : Nagari 

School Educational Zone : Barnoti 

CRC : HSS Budhi 

Type of School : Primary 

Name of School : PS Muthi khurd 

1.Total No. of students enrolled in the school?  : 25  

   Total No. of students covered under Mid Day Meal Scheme : 25 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 25 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  219 

UDISE Code of School : 1140401505 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Hss forelain 

Type of School : Primary 

Name of School : P.S REH 

1.Total No. of students enrolled in the school?  : 11  

   Total No. of students covered under Mid Day Meal Scheme : 11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 11 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  220 

UDISE Code of School : 1140407401 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Hr.Sec.school Barwal 

Type of School : Primary 

Name of School : Govt.New Primary School Purab Chack 

1.Total No. of students enrolled in the school?  : 27  

   Total No. of students covered under Mid Day Meal Scheme : 27 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 27 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  221 

UDISE Code of School : 1140400201 

Province : Jammu 

Districts : Kathua 

Block of District : Barnote 

School Educational Zone : Barnoti 

CRC : Govt middle school meartha 

Type of School : Middle 

Name of School : Govt upper primary school Dabwal 

1.Total No. of students enrolled in the school?  : 103  

   Total No. of students covered under Mid Day Meal Scheme : 103 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 103 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 3 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  222 

UDISE Code of School : 1140401009 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : HS Juthana 

Type of School : Primary 

Name of School : Govt. NPS Uchapind 

1.Total No. of students enrolled in the school?  : 19  

   Total No. of students covered under Mid Day Meal Scheme : 19 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 19 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  223 

UDISE Code of School : 0 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : High school sumwan 

Type of School : Primary 

Name of School : Govt Mobile school Gujjar basti nangal 

1.Total No. of students enrolled in the school?  : 27  

   Total No. of students covered under Mid Day Meal Scheme : 27 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 27 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  224 

UDISE Code of School : 1140405405 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : HSS Forelain 

Type of School : Primary 

Name of School : Govt Girls Pry school Jasrota 

1.Total No. of students enrolled in the school?  : 16  

   Total No. of students covered under Mid Day Meal Scheme : 16 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 16 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  225 

UDISE Code of School : 1140401007 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Hs juthana 

Type of School : Primary 

Name of School : Mps jodh 

1.Total No. of students enrolled in the school?  : 11  

   Total No. of students covered under Mid Day Meal Scheme : 11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 11 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas base 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  226 

UDISE Code of School : 1140401002 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : H.S.Juthana 

Type of School : Primary 

Name of School : Girls Pry. School Juthana 

1.Total No. of students enrolled in the school?  : 14  

   Total No. of students covered under Mid Day Meal Scheme : 14 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 14 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas based 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  227 

UDISE Code of School : 1140401601 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : GM's baira 

Type of School : Primary 

Name of School : Mps bakhta 

1.Total No. of students enrolled in the school?  : 18  

   Total No. of students covered under Mid Day Meal Scheme : 18 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 18 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Both 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 No 



7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  228 

UDISE Code of School : 1140404802 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Barnoti 

Type of School : Middle 

Name of School : Govt Middle school Bagial 

1.Total No. of students enrolled in the school?  : 25  

   Total No. of students covered under Mid Day Meal Scheme : 25 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 25 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 No provided 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  229 

UDISE Code of School : 1140402606 

Province : Jammu 

Districts : Kathua 

Block of District : barnoti 

School Educational Zone : Barnoti 

CRC : HS Sumwan 

Type of School : Middle 

Name of School : phalote 

1.Total No. of students enrolled in the school?  : 98  

   Total No. of students covered under Mid Day Meal Scheme : 98 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 98 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas and Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 No 



7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  230 

UDISE Code of School : 1140400501 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : HS Budhi 

Type of School : Middle 

Name of School : UPS Pandrar 

1.Total No. of students enrolled in the school?  : 40  

   Total No. of students covered under Mid Day Meal Scheme : 40 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 40 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas based 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  231 

UDISE Code of School : 1140406402 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Buddhi 

Type of School : Primary 

Name of School : GMPS,Gujjar basti nangal 

1.Total No. of students enrolled in the school?  : 27  

   Total No. of students covered under Mid Day Meal Scheme : 27 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 27 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas based 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Not apply 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  232 

UDISE Code of School : 1140402607 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : HS Sumwan 

Type of School : Primary 

Name of School : Lower 

1.Total No. of students enrolled in the school?  : 3  

   Total No. of students covered under Mid Day Meal Scheme : 3 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 3 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas based 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Not applicable 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  233 

UDISE Code of School : 1140401003 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : HS Juthana 

Type of School : Primary 

Name of School : Govt.primary school piari 

1.Total No. of students enrolled in the school?  : 23  

   Total No. of students covered under Mid Day Meal Scheme : 23 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 23 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 chulla 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 not available 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  234 

UDISE Code of School : 1140408701 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : GPS juthana 

Type of School : Primary 

Name of School : Plal 

1.Total No. of students enrolled in the school?  : 11  

   Total No. of students covered under Mid Day Meal Scheme : 11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 11 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 No 



7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  235 

UDISE Code of School : 1140401502 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : No 

Type of School : Primary 

Name of School : Govt. Primary School Baira 

1.Total No. of students enrolled in the school?  : 18  

   Total No. of students covered under Mid Day Meal Scheme : 18 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 18 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 No 



7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  236 

UDISE Code of School : 1140400504 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : H S S Budhi 

Type of School : Primary 

Name of School :  

1.Total No. of students enrolled in the school?  : 10  

   Total No. of students covered under Mid Day Meal Scheme : 10 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 10 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 FIREWOOD 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 SUFFICIENT FUNDS ARE NOT AVAILABLE 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  237 

UDISE Code of School : 1140404002 

Province : Jammu 

Districts : Kathua 

Block of District : Nagri parole 

School Educational Zone : Barnoti 

CRC : H.s.Airwan 

Type of School : Primary 

Name of School : Govt.p.s.Barmori 

1.Total No. of students enrolled in the school?  : 9  

   Total No. of students covered under Mid Day Meal Scheme : 9 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 9 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 not sufficient fund 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  238 

UDISE Code of School : 1140405602 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : GMS Budhi 

Type of School : Middle 

Name of School : GGMS BUDHI 

1.Total No. of students enrolled in the school?  : 98  

   Total No. of students covered under Mid Day Meal Scheme : 98 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 98 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 No 



7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 3 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  239 

UDISE Code of School : 110405901 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Budhi 

Type of School : Primary 

Name of School : Govt. Primary school sakta chack 

1.Total No. of students enrolled in the school?  : 24  

   Total No. of students covered under Mid Day Meal Scheme : 24 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 24 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional method of firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Because it is cheaper & easily available 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  240 

UDISE Code of School : 1140408501 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Gms Baira 

Type of School : Primary 

Name of School : NPS piss 

1.Total No. of students enrolled in the school?  : 11  

   Total No. of students covered under Mid Day Meal Scheme : 11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 11 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Not sufficient fund 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  241 

UDISE Code of School : 1140408801 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Barwal 

Type of School : Primary 

Name of School : Govt.nps.kunali 

1.Total No. of students enrolled in the school?  : 15  

   Total No. of students covered under Mid Day Meal Scheme : 15 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 15 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional method of firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Not provided 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  242 

UDISE Code of School : 1140401008 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Forelain 

Type of School : Primary 

Name of School : N P S KULHAR 

1.Total No. of students enrolled in the school?  : 2  

   Total No. of students covered under Mid Day Meal Scheme : 2 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 2 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 No 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  243 

UDISE Code of School : 1140401104 

Province : Jammu 

Districts : Kathua 

Block of District : BARNOTI 

School Educational Zone : Barnoti 

CRC : BOURA 

Type of School : Primary 

Name of School : N. P. S KUGALI 

1.Total No. of students enrolled in the school?  : 2  

   Total No. of students covered under Mid Day Meal Scheme : 2 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 2 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Fire wood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 No lpg connectio 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  244 

UDISE Code of School : 1140401004 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Forelain 

Type of School : Middle 

Name of School : U p s lahari 

1.Total No. of students enrolled in the school?  : 34  

   Total No. of students covered under Mid Day Meal Scheme : 34 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 34 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 gas 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 2 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  245 

UDISE Code of School : 1140401107 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Boura 

Type of School : Primary 

Name of School : NPS Upper Boura 

1.Total No. of students enrolled in the school?  : 15  

   Total No. of students covered under Mid Day Meal Scheme : 15 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 15 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas based 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Nil 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  246 

UDISE Code of School : 1140405604 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : GM's budhi 

Type of School : Primary 

Name of School : NPS Harijan basti sounthal 

1.Total No. of students enrolled in the school?  : 38  

   Total No. of students covered under Mid Day Meal Scheme : 38 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 38 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Charkol 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Not avilable 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  247 

UDISE Code of School : 1140401103 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC :  

Type of School : Middle 

Name of School : U.P.S. Soffain 

1.Total No. of students enrolled in the school?  : 32  

   Total No. of students covered under Mid Day Meal Scheme : 32 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 32 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas based 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 We use gas based 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  248 

UDISE Code of School : 1140402702 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Govt. Hr sec. School Budhi 

Type of School : Primary 

Name of School : GPS Mirpur Jaggo 

1.Total No. of students enrolled in the school?  : 35  

   Total No. of students covered under Mid Day Meal Scheme : 35 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 35 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 expensive 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  249 

UDISE Code of School : 1140401505 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Gms Baira 

Type of School : Primary 

Name of School : Govt primary school reh 

1.Total No. of students enrolled in the school?  : 11  

   Total No. of students covered under Mid Day Meal Scheme : 11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 11 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Fire wood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 It becomes costly as compare to fire wood. 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  250 

UDISE Code of School : 1140403004 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : H s budhi 

Type of School : Primary 

Name of School : Nps masjid mahalla maichack 

1.Total No. of students enrolled in the school?  : 33  

   Total No. of students covered under Mid Day Meal Scheme : 33 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 33 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Because gas based cooking is costly as compared to firewoodnot p 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  251 

UDISE Code of School : 0 

Province : Jammu 

Districts : Kathua 

Block of District : Nagri Parole 

School Educational Zone : Barnoti 

CRC :  

Type of School : Primary 

Name of School : PS Barmora 

1.Total No. of students enrolled in the school?  : 8  

   Total No. of students covered under Mid Day Meal Scheme : 8 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 8 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 No nearby Gas agency 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  252 

UDISE Code of School : 1140401103 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC :  

Type of School : Middle 

Name of School : Ups Soffain 

1.Total No. of students enrolled in the school?  : 32  

   Total No. of students covered under Mid Day Meal Scheme : 32 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 32 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas based 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 No 



7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 



 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  253 

UDISE Code of School : 1140401006 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : G.M.S Uttri 

Type of School : Primary 

Name of School : G.P.S Tera 

1.Total No. of students enrolled in the school?  : 13  

   Total No. of students covered under Mid Day Meal Scheme : 13 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 13 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 fire wood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 it is costly than wood 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  254 

UDISE Code of School : 1140407002 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC :  

Type of School : Middle 

Name of School : M S Uttri 

1.Total No. of students enrolled in the school?  : 9  

   Total No. of students covered under Mid Day Meal Scheme : 9 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 9 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Smokeless chullhas, firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Costly 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  255 

UDISE Code of School : 1140406401 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : H s s budhi 

Type of School : Primary 

Name of School : Gps nangal 

1.Total No. of students enrolled in the school?  : 7  

   Total No. of students covered under Mid Day Meal Scheme : 7 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 7 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Fire wood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Gas connection is not available 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  256 

UDISE Code of School : 1140405601 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : BUDHI 

Type of School : HSS 

Name of School : HSS BUDHI 

1.Total No. of students enrolled in the school?  : 335  

   Total No. of students covered under Mid Day Meal Scheme : 106 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 
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4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Costly 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 3 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  257 

UDISE Code of School : 1140408701 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : JUTHANA 

Type of School : Primary 

Name of School : PS PLAL\ 

1.Total No. of students enrolled in the school?  : 11  

   Total No. of students covered under Mid Day Meal Scheme : 11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 
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4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Inconvenience 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  258 

UDISE Code of School : 0 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : JUTHANA 

Type of School : Primary 

Name of School : NPS PADNA 

1.Total No. of students enrolled in the school?  : 5  

   Total No. of students covered under Mid Day Meal Scheme : 5 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 
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4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Traditional method of firewood. 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 No road connectivity to school. 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  259 

UDISE Code of School : 1140403002 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : SUMWAN 

Type of School : Primary 

Name of School : PS MAICHAK 

1.Total No. of students enrolled in the school?  : 46  

   Total No. of students covered under Mid Day Meal Scheme : 46 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 118 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas based, firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Gas costly than firewood. 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  260 

UDISE Code of School : 1140403503 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : AIRWAN 

Type of School : Primary 

Name of School : NPS PANDORI 

1.Total No. of students enrolled in the school?  : 19  

   Total No. of students covered under Mid Day Meal Scheme : 19 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 119 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Taditional method 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 No 



7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  261 

UDISE Code of School : 1140403405 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : AIRWAN 

Type of School : HIGH 

Name of School : HS AIRWAN 

1.Total No. of students enrolled in the school?  : 109  

   Total No. of students covered under Mid Day Meal Scheme : 29 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 120 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 gas based 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 No 



7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  262 

UDISE Code of School : 1140407103 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : UTTRI 

Type of School : Primary 

Name of School : NPS UPPER BARWAL 

1.Total No. of students enrolled in the school?  : 10  

   Total No. of students covered under Mid Day Meal Scheme : 10 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 121 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood and gas 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 No 



7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  263 

UDISE Code of School : 1140401108 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : JUTHANA 

Type of School : Primary 

Name of School : NPS NALOTE 

1.Total No. of students enrolled in the school?  : 10  

   Total No. of students covered under Mid Day Meal Scheme : 10 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 
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4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Connect not issued 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  264 

UDISE Code of School : 1140405404 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : MEARTH 

Type of School : Primary 

Name of School : GPS BHALLAR 

1.Total No. of students enrolled in the school?  : 10  

   Total No. of students covered under Mid Day Meal Scheme : 10 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 
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4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood and gas 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 No 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  265 

UDISE Code of School : 1140406501 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Sumwan 

Type of School : MIDDLE 

Name of School : MS PADYARI 

1.Total No. of students enrolled in the school?  : 97  

   Total No. of students covered under Mid Day Meal Scheme : 97 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 124 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Fire wood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Not easily available 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  266 

UDISE Code of School : 1140406502 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Sumwan 

Type of School : Primary 

Name of School : PS PADYARI 

1.Total No. of students enrolled in the school?  : 41  

   Total No. of students covered under Mid Day Meal Scheme : 41 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 125 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 traditional 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 inconvenience of delivery 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  267 

UDISE Code of School : 1140401601 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : GM's baira 

Type of School : Primary 

Name of School : Mps bakhta 

1.Total No. of students enrolled in the school?  : 18  

   Total No. of students covered under Mid Day Meal Scheme : 18 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 18 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Both 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 No 



7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  268 

UDISE Code of School : 1140404802 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Barnoti 

Type of School : Middle 

Name of School : Govt Middle school Bagial 

1.Total No. of students enrolled in the school?  : 25  

   Total No. of students covered under Mid Day Meal Scheme : 25 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 25 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 No provided 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  269 

UDISE Code of School : 1140402606 

Province : Jammu 

Districts : Kathua 

Block of District : barnoti 

School Educational Zone : Barnoti 

CRC : HS Sumwan 

Type of School : Middle 

Name of School : phalote 

1.Total No. of students enrolled in the school?  : 98  

   Total No. of students covered under Mid Day Meal Scheme : 98 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 98 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Gas and Firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 No 



7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  270 

UDISE Code of School : 1140407002 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC :  

Type of School : Middle 

Name of School : M S Uttri 

1.Total No. of students enrolled in the school?  : 9  

   Total No. of students covered under Mid Day Meal Scheme : 9 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 9 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Smokeless chullhas, firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Costly 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  271 

UDISE Code of School : 1140401104 

Province : Jammu 

Districts : Kathua 

Block of District : BARNOTI 

School Educational Zone : Barnoti 

CRC : BOURA 

Type of School : Primary 

Name of School : N. P. S KUGALI 

1.Total No. of students enrolled in the school?  : 2  

   Total No. of students covered under Mid Day Meal Scheme : 2 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 2 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Fire wood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 No lpg connectio 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  272 

UDISE Code of School : 1140401004 

Province : Jammu 

Districts : Kathua 

Block of District : Barnoti 

School Educational Zone : Barnoti 

CRC : Forelain 

Type of School : Middle 

Name of School : U p s lahari 

1.Total No. of students enrolled in the school?  : 34  

   Total No. of students covered under Mid Day Meal Scheme : 34 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Foodgrains are transported by the CAPD Depptt. And made available at Govt. 

Depot/Fair shop 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 They are transportedin the vehiches of CAPD Deptt who shalll ensure tha the 

actual quality to quantity reachesto the Govt. Deptt. Fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per guidelines of the scheme, 50gm of vegetable for pry. And 75gm ups 

should be servedin cooked meal servedto the children fruits and eggs are not served 

in our school. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 Nutritionsmeals is servedin the school. There is no way of measuring 

caloriesvalue 

 



3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 No system is availablein school, but we try to serve nutrtions meals to the 

childeren 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the District Officer concer. There is a prescribed weekly 

menuand in displayed in the schoolto. Sometimes , it is way change subject to the 

availablity of food itmes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 No 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes 50gm vegetable and 20gm dal under Pry and 75gm veg.and 30gm dal 

under ups 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Yes By head of the institute 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 34 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 



 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Not on daily basis 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 NA 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Tell separately 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 gas 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 2 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plain to traing  to teacher and organizer 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 



 No 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook cum helper engagedby the Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 VEC and SMC 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 some motherare activity involved in the supervise preparation of mealse 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO,DIET Pri, and Jt Director have been montrorting 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No But DIET Pr has been doing montronting of MDM scheme 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes, Register of Jammu university have been assinged the duty for 

social audit of MDM Schem 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Barnoti in Kathua 

SNO :  273 

UDISE Code of School : 1140401005 

Province : Jammu 

Districts : Kathua 

Block of District : barnoti 

School Educational Zone : barnoti 

CRC : no 

Type of School : Primary 

Name of School : Gps chilla 

1.Total No. of students enrolled in the school?  : 0  

   Total No. of students covered under Mid Day Meal Scheme : 0 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 no 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 no 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 no 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 0 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 no 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 headmaster 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 no 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 no 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 no 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 mdm is not cooked 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 no 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 no 

4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 



 no 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 yes 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 no 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 no 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 no 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 no 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 yes  

 



5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 firewood 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 not sufficent fund 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 no 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 no 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 



 yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 no 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 no 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 no 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 ddo 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 no 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 



 no 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 no 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 no 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 no 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 no 


