Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO: 871
UDISE Code of School : 1130907201
Province : Jammu

Districts : Jammu
Block of District : Akhnoor
School Educational Zone : Jourian
CRC : M.S.Jourian
Type of School : Primary
Name of School : Govt. P. S. Maniwala
1.Total No. of students enrolled in the school? : 25
Total No. of students covered under Mid Day Meal Scheme : 25
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/lw Ann. 9? If yes then give size and other
details of kitchen and store, both separately.

5(if). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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) ?

5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

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



Yes

5(ix). Whether 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.

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

7(1). Details of orienting teachers regarding their role in the
scheme?

NO

7(i). 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.

7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

8(1). Who is 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



Cooks/helpers engaged by the department

8(i)). Where NGOs are involved, 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.

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

871

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(i1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved



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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO: 872
UDISE Code of School : 1130905801
Province : Jammu

Districts : Jammu
Block of District : Akhnoor
School Educational Zone : Jourian
CRC : ms jourian
Type of School : Middle
Name of School : Govt Middle School potha kandyal
1.Total No. of students enrolled in the school? : 70
Total No. of students covered under Mid Day Meal Scheme : 70
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity 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?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Size is 5 ft by 8 feet

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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 cooker 1 20lts,three tubs 2 20 ltrs and 1 10 ltrs

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

No



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes one

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

Yes

5(ix). Whether 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.

Veranda 2 nos 1 size is 30 feet by 3 feet and other is 25 feet by 3 feet

5(xi). Nature of fuel being used (gas 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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

1000 rupees per cook per month

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

872

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

No

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 873
UDISE Code of School : 1130905602
Province : Jammu

Districts : Jammu
Block of District : Pargwal
School Educational Zone : Jourian
CRC : ms jourian
Type of School : Middle
Name of School : Govt. Boys Middle School Pargwal
1.Total No. of students enrolled in the school? : 82
Total No. of students covered under Mid Day Meal Scheme : 82
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Kitchen cum store 12x8ft.

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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 1 steel container storage capacity. 2quintal

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

Yes 5 cooking utensils

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Yes



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes 2

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

Yes

5(ix). Whether 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 verandah

5(xi). Nature of fuel being used (gas 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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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.

7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

8(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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, (i)
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/SMC is responsible for engagement of CCH

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

873



9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

No

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 874
UDISE Code of School : 1130902703
Province : Jammu

Districts : Jammu
Block of District : Akhnoor
School Educational Zone : Jourian
CRC : Dhok khalsa
Type of School : Middle
Name of School : Govt.m.s mallian jadh
1.Total No. of students enrolled in the school? : 38
Total No. of students covered under Mid Day Meal Scheme : 38
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/c MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Pucca

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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) ?

Plates



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

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

Yes

5(ix). Whether 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.)

Fire wood

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

No

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

874

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

Yes

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 875
UDISE Code of School : 1130903902
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : H S Kaleeth
Type of School : Primary
Name of School : Gps kaleeth
1.Total No. of students enrolled in the school? : 14
Total No. of students covered under Mid Day Meal Scheme : 14
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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 humber,
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.

Yes

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Multiple options

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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, (i)
cook and (iv) helper.

1000/

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

875

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 876
UDISE Code of School : 1130904301
Province : Jammu

Districts : Jammu
Block of District : Akhnoor
School Educational Zone : Jourian
CRC : Dhok Khalsa
Type of School : High School
Name of School : GHS PANJGRAIN
1.Total No. of students enrolled in the school? : 163
Total No. of students covered under Mid Day Meal Scheme : 109
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

MDM INCHARGE

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

YES, KITCHEN CUM STORE 9X16

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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, 4 IN NO. & 20 KG CAPACITY

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

YES



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

YES

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

Yes

5(ix). Whether 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.)

GAS BASED & TRADITIONAL METHOD OF FIREWOOD

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

AGENCY IS NOT CO-OPERATING TO SCHOOL
6(i). Details of plan to train teachers and organizers/cooks/helpers?

No plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

1000

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

876

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

NO

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 877
UDISE Code of School : 1130902302
Province : Jammu

Districts : Jammu
Block of District : Akhnoor
School Educational Zone : Jourian
CRC : HS KALEETH
Type of School : Middle
Name of School : Govt. Middle school Thallian
1.Total No. of students enrolled in the school? : 64
Total No. of students covered under Mid Day Meal Scheme : 64
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

5(if). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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.

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

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

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

Yes



5(ix). Whether 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.

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

7(1). Details of orienting teachers regarding their role in the
scheme?

NO

7(i). 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.

7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

8(1)). Who is 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

Cooks/helpers engaged by the department



8(i)). Where NGOs are involved, 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.

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

877

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved



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

JD,CEOQO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 878
UDISE Code of School : 113030900601
Province : Jammu

Districts : Jammu
Block of District : Akhnoor (Bhalwal Brahmana)
School Educational Zone : Jourian
CRC : Dhok Khalsa
Type of School : Middle
Name of School : Govt. Middle School Basiara
1.Total No. of students enrolled in the school? : 21
Total No. of students covered under Mid Day Meal Scheme : 21
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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) ?

No



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

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

Yes

5(ix). Whether 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.)

Gas,firewood

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

1000/month

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

878

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

No

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 879
UDISE Code of School : 1130902601
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : H S Kaleeth
Type of School : Middle
Name of School : MS Dhanger
1.Total No. of students enrolled in the school? : 35
Total No. of students covered under Mid Day Meal Scheme : 35
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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.

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.



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

Yes

5(ix). Whether 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.

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

7(1). Details of orienting teachers regarding their role in the
scheme?

NO

7(i). 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.

7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.



8(1)). Who is 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

Cooks/helpers engaged by the department

8(i)). Where NGOs are involved, 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, (i)
cook and (iv) helper.

1000

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

879

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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11()). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 880
UDISE Code of School : 1130900402
Province : Jammu

Districts : Jammu
Block of District : bhalwal brahmana
School Educational Zone : Jourian
CRC : jourian
Type of School : Primary
Name of School : GPS MANDIWALA
1.Total No. of students enrolled in the school? : 22
Total No. of students covered under Mid Day Meal Scheme : 26
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Only rice is recorded 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 they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Pucca kitchen cum store is available.

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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.100kg capacity.

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

Yes.Two patilas & one pressure cooker (10litre )

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Only glasses & spoon



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.

Verandah(20x4)feet.

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

LPG.

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

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

No plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i)). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

1000 pm

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

880

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

No

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 881
UDISE Code of School : 1130905701
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : Jamana bela
Type of School : Middle
Name of School : Govt m. S. Pindi
1.Total No. of students enrolled in the school? : 53
Total No. of students covered under Mid Day Meal Scheme : 53
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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.

3

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

4

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

No



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

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

Yes

5(ix). Whether 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.)

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
iIs the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

881

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

No

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 882
UDISE Code of School : 1130907301
Province : Jammu

Districts : Jammu
Block of District : AKHNOOR
School Educational Zone : Jourian
CRC : HS JOURIAN
Type of School : Middle
Name of School : MS JOURIAN
1.Total No. of students enrolled in the school? : 47
Total No. of students covered under Mid Day Meal Scheme : 47
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

YES

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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 1

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

YES 50

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

YES



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

YES

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

Yes

5(ix). Whether 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.)

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

1000

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

882

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 883
UDISE Code of School : 1130901601
Province : Jammu

Districts : Jammu
Block of District : Bhalwal
School Educational Zone : Jourian
CRC : HS JOURIAN
Type of School : Middle
Name of School : GMS CHAK KIRPALPUR
1.Total No. of students enrolled in the school? : 34
Total No. of students covered under Mid Day Meal Scheme : 34
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(i)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

YES

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 9? If yes then give size and other
details of kitchen and store, both separately.

5(i)). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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.

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) ?

5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

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



Yes

5(ix). Whether 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.

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

7(1). Details of orienting teachers regarding their role in the
scheme?

NO

7(i). 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.

7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

8(1)). Who is 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



Cooks/helpers engaged by the department

8(i)). Where NGOs are involved, 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.

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

883

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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved



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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 884
UDISE Code of School : 1130905603
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : Pargwal
Type of School : Middle
Name of School : Govtgirlsmiddleschoolpargwal
1.Total No. of students enrolled in the school? : 54
Total No. of students covered under Mid Day Meal Scheme : 56
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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.

No

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

Yes....5 in number of 10 litres

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Yes



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

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

Yes

5(ix). Whether 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 veranda 20feet long and 6feet wide

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Gas bassed 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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

884

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

Yes

11()). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 885
UDISE Code of School :
Province : Jammu

Districts : Jammu
Block of District : Bhalwal
School Educational Zone : Jourian
CRC : No
Type of School : Primary
Name of School : GPS Muthi
1.Total No. of students enrolled in the school? : 14
Total No. of students covered under Mid Day Meal Scheme : 14
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes byMDM incharge

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Pucca kitchen8/ 10

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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.

No

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

Yes plates 30 glasses 20

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Yea



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes hand pump

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

Yes

5(ix). Whether 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.

Verandal0/30

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Gas cylinder

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

1000

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

885

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

No

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 886
UDISE Code of School : 1130903703
Province : Jammu

Districts : Jammu
Block of District : Akhnoor
School Educational Zone : Jourian
CRC : H S DHOK KHALSA
Type of School : Middle
Name of School : Govt.M S JADH BRAHMANA
1.Total No. of students enrolled in the school? : 63
Total No. of students covered under Mid Day Meal Scheme : 63
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Yes,15'x 8'

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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,1,1 quantiles and made by iron sheet

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

Yes 2 tub of capacity 20 kgs and 1 pressure cooker of capacity of 10 litres

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

No



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, playground

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Gas cylinder, firewood and kerosene

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

1000 per month

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

886

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

No

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 887
UDISE Code of School : 1130906201
Province : Jammu

Districts : Jammu
Block of District : Akhnoor
School Educational Zone : Jourian
CRC : govt.high school kaleeth
Type of School : Primary
Name of School : govt.pry.school rajwal
1.Total No. of students enrolled in the school? : 4
Total No. of students covered under Mid Day Meal Scheme : 4
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

yes, 15x12

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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.

no

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

yes, all useable utensils

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, 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.

veranda, 20x8

5(xi). Nature of fuel being used (gas 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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i)). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

887

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

no

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 888
UDISE Code of School : 1130903801
Province : Jammu

Districts : Jammu
Block of District : Akhnoor
School Educational Zone : Jourian
CRC : DHOK khalsa
Type of School : Primary
Name of School : Govt.P.S.Jogiani
1.Total No. of students enrolled in the school? : 30
Total No. of students covered under Mid Day Meal Scheme : 30
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Yes, 15x8

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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, 1bin,size 1quentil , iron sheet

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

Yes,2tubs 20kg, 1pressure cooker 10litres

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

No



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, playground

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Gas,firewood, kerosene

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

1000per month

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

888

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

No

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 889
UDISE Code of School : 1130900901
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : pargwal
Type of School : Middle
Name of School : Govt.m.s bhalwal mullo
1.Total No. of students enrolled in the school? : 48
Total No. of students covered under Mid Day Meal Scheme : 48
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

pacca

5(i)). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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.

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

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

yes

5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

yes



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

Yes

5(ix). Whether 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.

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

7(1). 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.

7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.



8(1)). Who is 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

Cooks/helpers engaged by the department

8(i)). Where NGOs are involved, 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.

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

889

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No



10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11()). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 890
UDISE Code of School : 1130907601
Province : Jammu

Districts : Jammu
Block of District : Bhalwal bhramana
School Educational Zone : Jourian
CRC : Yes
Type of School : High School
Name of School : GGHS Jourian
1.Total No. of students enrolled in the school? : 60
Total No. of students covered under Mid Day Meal Scheme : 60
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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.

Yes

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Gas based 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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

890

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

Yes

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 891
UDISE Code of School : 1130902701
Province : Jammu

Districts : Jammu
Block of District : Bhalwal brahmna
School Educational Zone : Jourian
CRC :
Type of School : High School
Name of School : Govt. High school dhok khalsa
1.Total No. of students enrolled in the school? : 162
Total No. of students covered under Mid Day Meal Scheme : 109
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Yes. 15 ft by 8 ft

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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. Acylinderical container of ht 4.5 ft. Other container of ht. 2 ft

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

Yes . 2 big patila. 1 small patila.

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

No



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes . 02

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

Yes

5(ix). Whether 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 . 60 ft by 7 ft

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Gas fuel

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

Rs 1000 to each cook

8(vi). Who is engaging the cook? How they are appointed and what
iIs the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

891

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 892
UDISE Code of School : 1130907101
Province : Jammu

Districts : Jammu
Block of District : Jourian
School Educational Zone : Jourian
CRC : HSS Pargwal
Type of School : Primary
Name of School : Primary School Takwal
1.Total No. of students enrolled in the school? : 3
Total No. of students covered under Mid Day Meal Scheme : 3
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity 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?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Separated Tin shed

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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.

No

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

No

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Only 10 plates



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.

No

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

No plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

892

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

No

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 893
UDISE Code of School : 1130906202
Province : Jammu

Districts : Jammu
Block of District : Akhnoor
School Educational Zone : Jourian
CRC : High school Kaleeth
Type of School : Middle
Name of School : Girls Middle school Rajwal
1.Total No. of students enrolled in the school? : 29
Total No. of students covered under Mid Day Meal Scheme : 29
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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.

Yes

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Lpg 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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

1000 per month

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

893

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 894
UDISE Code of School : 1130903901
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : GHS KALEETH
Type of School : High School
Name of School : Govt.High School Kaleeth
1.Total No. of students enrolled in the school? : 116
Total No. of students covered under Mid Day Meal Scheme : 55
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/lw Ann. 97? 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?

NA

5(iii). What 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.

yes

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Ipg

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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.

7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

8(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

1000

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

894



9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

yes

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 895
UDISE Code of School : 1130906401
Province : Jammu

Districts : Jammu
Block of District : Bandwal
School Educational Zone : Jourian
CRC :
Type of School : Primary
Name of School : P.S.Rattanpur
1.Total No. of students enrolled in the school? : 11
Total No. of students covered under Mid Day Meal Scheme : 11
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

5(if). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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.

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.

Yes

5(xi). Nature of fuel being used (gas 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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO

7(i). 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.



7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

8(1)). Who is 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

Cooks/helpers engaged by the department

8(i)). Where NGOs are involved, 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.

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

895

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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 896
UDISE Code of School : 1130905202
Province : Jammu

Districts : Jammu
Block of District : Akhnoor
School Educational Zone : Jourian
CRC : GMS Muthi Maira
Type of School : Primary
Name of School : Pry.School Dabra
1.Total No. of students enrolled in the school? : 7
Total No. of students covered under Mid Day Meal Scheme :
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/c MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

5(i)). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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.

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

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

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

Yes



5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(xX). 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.

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

7(1). Details of orienting teachers regarding their role in the
scheme?

NO

7(i). 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.

7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

8(1)). Who is 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

Cooks/helpers engaged by the department



8(i)). Where NGOs are involved, 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.

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

896

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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



JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 897
UDISE Code of School : 1130903301
Province : Jammu

Districts : Jammu
Block of District : JOURIAN
School Educational Zone : Jourian
CRC : Government Girls High School, Jourian
Type of School : Primary
Name of School : PS NAIWALA
1.Total No. of students enrolled in the school? : 13
Total No. of students covered under Mid Day Meal Scheme :
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

yes 160sq feet

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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.

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) ?

no



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

yes

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

Yes

5(ix). Whether 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.)

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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, (i)
cook and (iv) helper.

3and 4

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

897

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 898
UDISE Code of School : 1130903701
Province : Jammu

Districts : Jammu
Block of District : Akhnoor
School Educational Zone : Jourian
CRC : Dhok khalsa
Type of School : Middle
Name of School : Govt.Middle School Jadh
1.Total No. of students enrolled in the school? : 93
Total No. of students covered under Mid Day Meal Scheme : 93
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity 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?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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.

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) ?

No



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

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

Yes

5(ix). Whether 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.

No

5(xi). Nature of fuel being used (gas 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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

7(1). Details of orienting teachers regarding their role in the
scheme?

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

898

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

No

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 899
UDISE Code of School : 1130904804
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : Hs jourian
Type of School : Primary
Name of School : Ps ghari nanda
1.Total No. of students enrolled in the school? : 12
Total No. of students covered under Mid Day Meal Scheme : 12
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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 1

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.

Yes

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Gas stove

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

1000

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

899

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 900
UDISE Code of School : 1130900703
Province : Jammu

Districts : Jammu
Block of District : Pargwal
School Educational Zone : Jourian
CRC : No
Type of School : High School
Name of School : HS BELA JAMANA
1.Total No. of students enrolled in the school? : 51
Total No. of students covered under Mid Day Meal Scheme : 27
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/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 transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes by HOI

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/lw Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Pacca 20 into 10

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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.

No

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

Yes patials 2 (10kg And 5kg)p cooker-10It

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Plates



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

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

Yes

5(ix). Whether 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.

Veranda 50 in to8ft

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.

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

No plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

7(1). Details of orienting teachers regarding their role in the
scheme?



NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

Cooks

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

900

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

No

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 901
UDISE Code of School : 11309000302
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : MS BAKORE
Type of School : MIDDLE
Name of School : GMS BAKORE
1.Total No. of students enrolled in the school? : 27
Total No. of students covered under Mid Day Meal Scheme : 27
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

5(i)). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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.

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

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

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

Yes



5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(xX). 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.

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

7(1). Details of orienting teachers regarding their role in the
scheme?

NO

7(i). 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.

7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

8(1)). Who is 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

Cooks/helpers engaged by the department



8(i)). Where NGOs are involved, 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.

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

901

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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



JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 902
UDISE Code of School : 1130905201
Province : Jammu

Districts : Jammu
Block of District : Bhalwal Brahmana
School Educational Zone : Jourian
CRC : GHS Jourian
Type of School : Middle
Name of School : GMS Nazla Chak
1.Total No. of students enrolled in the school? : 29
Total No. of students covered under Mid Day Meal Scheme : 29
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Yes

5(i)). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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, 01

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.

Yes

5(xi). Nature of fuel being used (gas 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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

1000

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

902

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

Yes

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 903
UDISE Code of School : 1130906602
Province : Jammu

Districts : Jammu
Block of District : Pargwal
School Educational Zone : Jourian
CRC : GPS Sajwal
Type of School : Primary
Name of School : GPS Sajwal
1.Total No. of students enrolled in the school? : 8
Total No. of students covered under Mid Day Meal Scheme : 8
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/lw Ann. 97? 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?

NA

5(iii). What 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 0l one qtl bin

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

Yes 02

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Yes



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes one

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

Yes

5(ix). Whether 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.)

Gas based

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

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

No plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

1000

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

903

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

Yes

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

Yes

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 904
UDISE Code of School : 1130903401
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : Sajwal
Type of School : High School
Name of School : Hs Gurhamanhasan
1.Total No. of students enrolled in the school? : 50
Total No. of students covered under Mid Day Meal Scheme : 50
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

8x10

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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.

2

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

3 tups

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

50 plates



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

1

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

Yes

5(ix). Whether 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.)

Gas based

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

Cooks

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

904

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

Yes

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

No

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 905
UDISE Code of School : 1130900802
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : Pargwal
Type of School : Middle
Name of School : Ups marh kulley
1.Total No. of students enrolled in the school? : 49
Total No. of students covered under Mid Day Meal Scheme : 49
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/lw 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?

NA

5(iii). What 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.

1

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

2

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Yes



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

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

Yes

5(ix). Whether 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.

School has not given gas connection
6(i). Details of plan to train teachers and organizers/cooks/helpers?

CCH is trained from FCI Dhammi to provide training to the other CCHs
of their zone

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 SMCs are actively involved in the MDM Scheme



7(1). Details of orienting teachers regarding their role in the
scheme?

NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

COOK @2000 Renumeration



8(vi). Who is engaging the cook? How they are appointed and what
iIs the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

905

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

Nil
10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

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

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

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 906
UDISE Code of School : 0
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : Pargwal
Type of School : Primary
Name of School : Govt. Primary School Kothey Bhouain
1.Total No. of students enrolled in the school? : 9
Total No. of students covered under Mid Day Meal Scheme : 9
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

5(if). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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.

nil
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.

no

5(xi). Nature of fuel being used (gas 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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(i)). Where NGOs are involved, 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.

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

906



9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEOQO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 907
UDISE Code of School : 1130905301
Province : Jammu

Districts : Jammu
Block of District : Jourian
School Educational Zone : Jourian
CRC : Pargwal
Type of School : Middle
Name of School : Govt.M.S Nakka
1.Total No. of students enrolled in the school? : 26
Total No. of students covered under Mid Day Meal Scheme : 26
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/lw 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?

NA

5(iii). What 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 2. 100kgand 200kg

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

Yes 30 kg

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

No



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes 1

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

Yes

5(ix). Whether 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 in calendar with light

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Lpg

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

907

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

Yes

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

Yes

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 908
UDISE Code of School : 1130901302
Province : Jammu

Districts : Jammu
Block of District : Akhnoor
School Educational Zone : Jourian
CRC : Zeo jourian
Type of School : Middle
Name of School : GMS CHACK BHAGWANA
1.Total No. of students enrolled in the school? : 54
Total No. of students covered under Mid Day Meal Scheme : 54
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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.

1

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

2

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Yes



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

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

Yes

5(ix). Whether 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.)

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).
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9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

Yes

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

No

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 909
UDISE Code of School : 1130900301
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC :
Type of School : Middle
Name of School : MS bakore
1.Total No. of students enrolled in the school? : 31
Total No. of students covered under Mid Day Meal Scheme : 31
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/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 transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

5(if). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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.

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

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

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

Yes



5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(xX). 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.

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

7(1). Details of orienting teachers regarding their role in the
scheme?

NO

7(i). 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.

7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

8(1)). Who is 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

Cooks/helpers engaged by the department



8(i)). Where NGOs are involved, 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.

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).
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9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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



JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 910
UDISE Code of School : 1130902705
Province : Jammu

Districts : Jammu
Block of District : Akhnoor
School Educational Zone : Jourian
CRC : H.S Kleeth
Type of School : Primary
Name of School : P.S Kalibri
1.Total No. of students enrolled in the school? : 3
Total No. of students covered under Mid Day Meal Scheme : 3
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(i)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
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?

NA

5(iii). What 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.

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

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Yes

5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes



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

Yes

5(ix). Whether 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.

Veranda

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO

7(i). 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.



7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

8(1)). Who is 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

Cooks/helpers engaged by the department

8(i)). Where NGOs are involved, 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.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

910

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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEOQO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO: 911
UDISE Code of School : 1130905611
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : Pargwal
Type of School : Middle
Name of School : Govt. Middle school N. S. Pura
1.Total No. of students enrolled in the school? : 56
Total No. of students covered under Mid Day Meal Scheme : 56
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Yes. 10*12

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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) ?

Plates



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

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

Yes

5(ix). Whether 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.)

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

Cooks

8(vi). Who is engaging the cook? How they are appointed and what
iIs the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).
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9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO: 912
UDISE Code of School : 0
Province : Jammu

Districts : Jammu
Block of District : akhnoor
School Educational Zone : Jourian
CRC : gms muthi maira
Type of School : primary
Name of School : Govt. Priamry School maira
1.Total No. of students enrolled in the school? : 14
Total No. of students covered under Mid Day Meal Scheme : 14
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Incharge mdm

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Yes, 8/10

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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, 1, 3/5 feet steel

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

2 tub

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Yes



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes, 1

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

Yes

5(ix). Whether 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, verandha, 5/20

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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, (i)
cook and (iv) helper.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).
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9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 913
UDISE Code of School : 1130906601
Province : Jammu

Districts : Jammu
Block of District : Pargwal
School Educational Zone : Jourian
CRC : GPS SAJWAL
Type of School : Middle
Name of School : MS SAJWAL
1.Total No. of students enrolled in the school? : 48
Total No. of students covered under Mid Day Meal Scheme : 48
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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.

02 twoqtl and one qtl

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

3

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Yes



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Two

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

Yes

5(ix). Whether 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.)

Gasbased

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

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

No plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

1000

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

913

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

Yes

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

Yes

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 914
UDISE Code of School : 1130901304
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : Kalith
Type of School : Primary
Name of School : Govt.pry school upper taroti
1.Total No. of students enrolled in the school? : 31
Total No. of students covered under Mid Day Meal Scheme : 31
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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.

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.

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.

No gas
6(i). Details of plan to train teachers and organizers/cooks/helpers?

No plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

914

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 915
UDISE Code of School : 1130900102
Province : Jammu

Districts : Jammu
Block of District : KHOUR
School Educational Zone : Jourian
CRC : KALEETH
Type of School : Primary
Name of School : Govt. NPS Brahmana Basti Aijal Malal
1.Total No. of students enrolled in the school? : 12
Total No. of students covered under Mid Day Meal Scheme : 12
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Club school( 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?

NA

5(iii). What 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.

No

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

No(club school)

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Yes



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

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

Yes

5(ix). Whether 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.)

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

915

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 916
UDISE Code of School : 1130906101
Province : Jammu

Districts : Jammu
Block of District : Pargwal
School Educational Zone : Jourian
CRC : Bela jamana
Type of School : Middle
Name of School : Govt.MS Rajpura
1.Total No. of students enrolled in the school? : 61
Total No. of students covered under Mid Day Meal Scheme : 61
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/c MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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.

No

5(xi). Nature of fuel being used (gas 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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).



916

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 917
UDISE Code of School : 1130900101
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : Kaleeth
Type of School : Middle
Name of School : Govt.Middle School Aijal Malal.
1.Total No. of students enrolled in the school? : 60
Total No. of students covered under Mid Day Meal Scheme : 60
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/lw 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?

NA

5(iii). What 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.

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.

Yes

5(xi). Nature of fuel being used (gas 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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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, (i)
cook and (iv) helper.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

917

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 918
UDISE Code of School : 1130903404
Province : Jammu

Districts : Jammu
Block of District : Pargwal
School Educational Zone : Jourian
CRC : Pargwal
Type of School : Primary
Name of School : Govt.primary school kothey chibban
1.Total No. of students enrolled in the school? : 9
Total No. of students covered under Mid Day Meal Scheme : 9
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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) ?

Plates



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

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

Yes

5(ix). Whether 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.)

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

918

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

Yes

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 919
UDISE Code of School : 1130905901
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : Pargwal
Type of School : Primary
Name of School : Govt primary school phagwari
1.Total No. of students enrolled in the school? : 16
Total No. of students covered under Mid Day Meal Scheme : 16
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity 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?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Nil
5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the

school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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.

No

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Kerosene

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

Not provided from higher authority
6(i). Details of plan to train teachers and organizers/cooks/helpers?

No plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

919

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

No

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 920
UDISE Code of School : 1130901301
Province : Jammu

Districts : Jammu
Block of District : Akhnoor
School Educational Zone : Jourian
CRC : Kaleeth
Type of School : Primary
Name of School : PS chack Bhagwana
1.Total No. of students enrolled in the school? : 24
Total No. of students covered under Mid Day Meal Scheme : 24
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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.

Verandah

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

No

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

920

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No what are the mechanism

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 921
UDISE Code of School : 1130900702
Province : Jammu

Districts : Jammu
Block of District : Pargwal
School Educational Zone : Jourian
CRC : Pargwal
Type of School : Primary
Name of School : PS CHIBE CHAK
1.Total No. of students enrolled in the school? : 8
Total No. of students covered under Mid Day Meal Scheme : 8
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity 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?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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.

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.

Yes

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

Yes

5(ix). Whether 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.

No

5(xi). Nature of fuel being used (gas 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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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

NO



7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

921



9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

No

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 922
UDISE Code of School : 1130903903
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : Kaleeth
Type of School : Primary
Name of School : government p.s.(s\c) basti Kaleeth
1.Total No. of students enrolled in the school? : 12
Total No. of students covered under Mid Day Meal Scheme : 12
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

only pucca kitchen

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What 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.

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.

yes

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

Yes

5(ix). Whether 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.)

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

922

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

no

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

no

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 923
UDISE Code of School : 1130903405
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : Sajwal
Type of School : Primary
Name of School : PS MAIRA
1.Total No. of students enrolled in the school? : 10
Total No. of students covered under Mid Day Meal Scheme : 10
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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.

2

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

2

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

10 plates 10 Glass



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

1

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

Yes

5(ix). Whether 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.)

Kerosene

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

923

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

Yes

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

No

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 924
UDISE Code of School : 1130904802
Province : Jammu

Districts : Jammu
Block of District : Bhalwal Bramana

School Educational Zone : Jourian
CRC : Yes
Type of School : Primary
Name of School : GPS Manchak
1.Total No. of students enrolled in the school? : 13
Total No. of students covered under Mid Day Meal Scheme : 13
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/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 transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

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 byl.HOD 2. By any parent 3. By local Administrator

4(ii)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? 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?

NA

5(iii). What 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.

Yes

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Gas based and firewood

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 plan to train teachers & organizers/CCHs

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 SMCs are actively involved in the MDM Scheme

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



NO

7(i). 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(1)). Who is 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

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, 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.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

924

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

Yes

10(1). What are the steps taken to involve mothers/representatives
of local 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 mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

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

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

Yes

11(1)). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Jourian in Jammu

SNO : 925
UDISE Code of School : 1130902901
Province : Jammu

Districts : Jammu
Block of District : Khour
School Educational Zone : Jourian
CRC : HS JOURIAN
Type of School : Primary
Name of School : GPS GHARI BISHNA
1.Total No. of students enrolled in the school? : 26
Total No. of students covered under Mid Day Meal Scheme :
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
qguality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/c MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because 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?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

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

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility 