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

2013 for Zone  Kulwanta in Udhampur 

SNO :  749 

UDISE Code of School : 1101200103 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Amroh 

Type of School : Pry with Upper Pry. 

Name of School : Govt.Girls. High School Padhraka 

1.Total No. of students enrolled in the school?  : 85  

   Total No. of students covered under Mid Day Meal Scheme : 85 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.9 

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

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

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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  750 

UDISE Code of School : 1101200105 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Amroh 

Type of School : Pry with Upper Pry. 

Name of School : Girls Middle School Amroh 

1.Total No. of students enrolled in the school?  : 67  

   Total No. of students covered under Mid Day Meal Scheme : 67 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  751 

UDISE Code of School : 1101200102 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Amroh 

Type of School : Pry with Upper Pry. 

Name of School : Middle School Amroh 

1.Total No. of students enrolled in the school?  : 29  

   Total No. of students covered under Mid Day Meal Scheme : 29 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.11 

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

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

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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  752 

UDISE Code of School : 1101200106 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Amroh 

Type of School : Pry with Upper Pry. 

Name of School : Middle School Thanda Pani 

1.Total No. of students enrolled in the school?  : 66  

   Total No. of students covered under Mid Day Meal Scheme : 66 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  753 

UDISE Code of School : 1101200104 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Amroh 

Type of School : Pry. 

Name of School : Primary School Ratti Mitti 

1.Total No. of students enrolled in the school?  : 28  

   Total No. of students covered under Mid Day Meal Scheme : 28 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.13 

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

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

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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  754 

UDISE Code of School : 1101200109 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Amroh 

Type of School : Pry. 

Name of School : Primary School Girjli 

1.Total No. of students enrolled in the school?  : 16  

   Total No. of students covered under Mid Day Meal Scheme : 16 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.14 

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

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

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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  755 

UDISE Code of School : 1101200201 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS.Bari 

Type of School : Pry with Upper Pry. 

Name of School : Govt. High School Bari 

1.Total No. of students enrolled in the school?  : 48  

   Total No. of students covered under Mid Day Meal Scheme : 48 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.9 

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

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

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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  756 

UDISE Code of School : 1101200204 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS.Bari 

Type of School : Pry with Upper Pry. 

Name of School : Middle School Guzal 

1.Total No. of students enrolled in the school?  : 35  

   Total No. of students covered under Mid Day Meal Scheme : 35 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  757 

UDISE Code of School : 1101200205 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS.Bari 

Type of School : Pry with Upper Pry. 

Name of School : Middle School Paitta 

1.Total No. of students enrolled in the school?  : 88  

   Total No. of students covered under Mid Day Meal Scheme : 88 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.11 

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

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

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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  758 

UDISE Code of School : 1101200203 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS.Bari 

Type of School : Pry with Upper Pry. 

Name of School : Middle School Dhrella 

1.Total No. of students enrolled in the school?  : 58  

   Total No. of students covered under Mid Day Meal Scheme : 58 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  759 

UDISE Code of School : 1101200202 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS.Bari 

Type of School : Pry with Upper Pry. 

Name of School : Middle School Dholla 

1.Total No. of students enrolled in the school?  : 53  

   Total No. of students covered under Mid Day Meal Scheme : 53 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.13 

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

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

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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  760 

UDISE Code of School : 1101200206 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS.Bari 

Type of School : Pry with Upper Pry. 

Name of School : Middle School Niasal 

1.Total No. of students enrolled in the school?  : 25  

   Total No. of students covered under Mid Day Meal Scheme : 25 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.14 

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

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

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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  761 

UDISE Code of School : 1101200209 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS.Bari 

Type of School : Pry. 

Name of School : Primary School Sounfar 

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

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

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.15 

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

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

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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  762 

UDISE Code of School : 1101200208 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS.Bari 

Type of School : Pry. 

Name of School : Primary School Chigli Bari 

1.Total No. of students enrolled in the school?  : 20  

   Total No. of students covered under Mid Day Meal Scheme : 20 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.16 

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

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

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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  763 

UDISE Code of School : 1101200207 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS.Bari 

Type of School : Pry. 

Name of School : Primary School Gundiala 

1.Total No. of students enrolled in the school?  : 12  

   Total No. of students covered under Mid Day Meal Scheme : 12 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.17 

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

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

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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  764 

UDISE Code of School : 1101200210 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS.Bari 

Type of School : Pry. 

Name of School : Primary School Tutal 

1.Total No. of students enrolled in the school?  : 5  

   Total No. of students covered under Mid Day Meal Scheme : 5 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.18 

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

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

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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  765 

UDISE Code of School : 1101201001 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : Ms Dheeran 

Type of School : Pry with Upper Pry. 

Name of School : High School Konain 

1.Total No. of students enrolled in the school?  : 65  

   Total No. of students covered under Mid Day Meal Scheme : 65 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.19 

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

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

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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  766 

UDISE Code of School : 1101201002 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : Ms Dheeran 

Type of School : Pry. 

Name of School : Primary School Pattian 

1.Total No. of students enrolled in the school?  : 22  

   Total No. of students covered under Mid Day Meal Scheme : 22 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.20 

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

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

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,one No. with capacity of 100KG. 

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

their number and size. 

 Yes , 3 No's 

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

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

 Yes  for all children  as per total roll 



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

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

 Yes,1no. 

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

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

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

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

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

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

 Yes 

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

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

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

 Cook -Cum-Helper engaged by bthe Deptt. 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 1 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 No 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



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

constraints in this regard). 

 No 

 

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

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

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

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

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

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

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

 ZEO, CEO. 

 

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

district institutes of education & Training has begun? 

 No 

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

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

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



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

2013 for Zone  Kulwanta in Udhampur 

SNO :  767 

UDISE Code of School : 1101200501 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : Ms Dheeran 

Type of School : Pry with Upper Pry. 

Name of School : Middle School Dhanwalt 

1.Total No. of students enrolled in the school?  : 67  

   Total No. of students covered under Mid Day Meal Scheme : 67 

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

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

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

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

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

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

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

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

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

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

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

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

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

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

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

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

quality is monitored on weekly basis? 

 Yes 



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

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

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

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

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

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.21 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  768 

UDISE Code of School : 1101200502 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : Ms Dheeran 

Type of School : Pry with Upper Pry. 

Name of School : Girls Middle School Dhanwalt 

1.Total No. of students enrolled in the school?  : 60  

   Total No. of students covered under Mid Day Meal Scheme : 60 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.22 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  769 

UDISE Code of School : 1101200506 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : Ms Dheeran 

Type of School : Pry with Upper Pry. 

Name of School : Middle School Gadsair 

1.Total No. of students enrolled in the school?  : 34  

   Total No. of students covered under Mid Day Meal Scheme : 34 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.23 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  770 

UDISE Code of School : 1101200503 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : Ms Dheeran 

Type of School : Pry. 

Name of School : Primary School Khari Dhanwalt 

1.Total No. of students enrolled in the school?  : 4  

   Total No. of students covered under Mid Day Meal Scheme : 4 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.24 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  771 

UDISE Code of School : 1101200504 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : Ms Dheeran 

Type of School : Pry. 

Name of School : Primary School Keri Dhanwalt 

1.Total No. of students enrolled in the school?  : 12  

   Total No. of students covered under Mid Day Meal Scheme : 12 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.25 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  772 

UDISE Code of School : 1101200401 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : Ms Dheeran 

Type of School : Pry with Upper Pry. 

Name of School : Middle School Bhaila 

1.Total No. of students enrolled in the school?  : 101  

   Total No. of students covered under Mid Day Meal Scheme : 101 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.26 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  773 

UDISE Code of School : 1101200404 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : Ms Dheeran 

Type of School : Pry. 

Name of School : Primary School Chigla Bhaila 

1.Total No. of students enrolled in the school?  : 11  

   Total No. of students covered under Mid Day Meal Scheme : 11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.27 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  774 

UDISE Code of School : 1101200405 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : Ms Dheeran 

Type of School : Pry. 

Name of School : Primary School Rakh Bhaila 

1.Total No. of students enrolled in the school?  : 29  

   Total No. of students covered under Mid Day Meal Scheme : 29 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.28 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  775 

UDISE Code of School : 1101200402 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : Ms Dheeran 

Type of School : Pry. 

Name of School : Primary School  Bhaila Jagir 

1.Total No. of students enrolled in the school?  : 12  

   Total No. of students covered under Mid Day Meal Scheme : 12 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.29 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  776 

UDISE Code of School : 1101200403 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : Ms Dheeran 

Type of School : Pry. 

Name of School : PS Thil Bansoo 

1.Total No. of students enrolled in the school?  : 19  

   Total No. of students covered under Mid Day Meal Scheme : 19 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.30 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  777 

UDISE Code of School : 1101200601 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : Ms Dheeran 

Type of School : Pry with Upper Pry. 

Name of School : MS Dheeran 

1.Total No. of students enrolled in the school?  : 129  

   Total No. of students covered under Mid Day Meal Scheme : 129 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.31 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 Yes 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  778 

UDISE Code of School : 1101200603 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : Ms Dheeran 

Type of School : Pry with Upper Pry. 

Name of School : MS Mansala 

1.Total No. of students enrolled in the school?  : 50  

   Total No. of students covered under Mid Day Meal Scheme : 50 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.32 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  779 

UDISE Code of School : 1101200603 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : Ms Dheeran 

Type of School : Pry. 

Name of School : PS Kathiala 

1.Total No. of students enrolled in the school?  : 16  

   Total No. of students covered under Mid Day Meal Scheme : 15 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.33 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  780 

UDISE Code of School : 1101200604 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : Ms Dheeran 

Type of School : Pry. 

Name of School : PS Sajeed 

1.Total No. of students enrolled in the school?  : 17  

   Total No. of students covered under Mid Day Meal Scheme : 17 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.34 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  781 

UDISE Code of School : 1101200703 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : GMS Kaitha 

Type of School : Pry with Upper Pry. 

Name of School : HS Kulwanta 

1.Total No. of students enrolled in the school?  : 95  

   Total No. of students covered under Mid Day Meal Scheme : 95 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.35 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  782 

UDISE Code of School : 1101200702 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : GMS Kaitha 

Type of School : Pry with Upper Pry. 

Name of School : MS Incha 

1.Total No. of students enrolled in the school?  : 47  

   Total No. of students covered under Mid Day Meal Scheme : 47 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.36 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  783 

UDISE Code of School : 1101200704 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : GMS Kaitha 

Type of School : Pry with Upper Pry. 

Name of School : MS Katora 

1.Total No. of students enrolled in the school?  : 117  

   Total No. of students covered under Mid Day Meal Scheme : 117 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.37 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  784 

UDISE Code of School : 1101200701 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : GMS Kaitha 

Type of School : Pry. 

Name of School : PS Dhar Gadian 

1.Total No. of students enrolled in the school?  : 21  

   Total No. of students covered under Mid Day Meal Scheme : 21 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.38 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  785 

UDISE Code of School : 1101200705 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : GMS Kaitha 

Type of School : Pry. 

Name of School : PS Kallan 

1.Total No. of students enrolled in the school?  : 13  

   Total No. of students covered under Mid Day Meal Scheme : 13 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.39 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  786 

UDISE Code of School : 1101200706 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : GMS Kaitha 

Type of School : Pry. 

Name of School : PS Rehani 

1.Total No. of students enrolled in the school?  : 16  

   Total No. of students covered under Mid Day Meal Scheme : 16 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.40 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  787 

UDISE Code of School : 1101200707 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : GMS Kaitha 

Type of School : Pry. 

Name of School : PS Shaprian 

1.Total No. of students enrolled in the school?  : 19  

   Total No. of students covered under Mid Day Meal Scheme : 19 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 No Kitchen 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  788 

UDISE Code of School : 1101200801 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Joffer 

Type of School : Pry with Upper Pry. 

Name of School : HS Joffer 

1.Total No. of students enrolled in the school?  : 130  

   Total No. of students covered under Mid Day Meal Scheme : 130 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.42 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  789 

UDISE Code of School : 1101200803 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Joffer 

Type of School : Pry with Upper Pry. 

Name of School : MS Parla Joffer 

1.Total No. of students enrolled in the school?  : 73  

   Total No. of students covered under Mid Day Meal Scheme : 73 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.43 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  790 

UDISE Code of School : 1101200804 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Joffer 

Type of School : Pry. 

Name of School : PS Silla 

1.Total No. of students enrolled in the school?  : 4  

   Total No. of students covered under Mid Day Meal Scheme : 4 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.44 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  791 

UDISE Code of School : 1101200802 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Joffer 

Type of School : Pry. 

Name of School : PS Kulthian 

1.Total No. of students enrolled in the school?  : 11  

   Total No. of students covered under Mid Day Meal Scheme : 11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.45 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  792 

UDISE Code of School : 1101200807 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Joffer 

Type of School : Pry. 

Name of School : PS Pangli 

1.Total No. of students enrolled in the school?  : 26  

   Total No. of students covered under Mid Day Meal Scheme : 26 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.46 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  793 

UDISE Code of School : 1101200805 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Joffer 

Type of School : Pry. 

Name of School : PS Kutt 

1.Total No. of students enrolled in the school?  : 15  

   Total No. of students covered under Mid Day Meal Scheme : 15 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.47 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  794 

UDISE Code of School : 1101200806 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Joffer 

Type of School : Pry. 

Name of School : PS Nansoo 

1.Total No. of students enrolled in the school?  : 19  

   Total No. of students covered under Mid Day Meal Scheme : 19 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.48 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  795 

UDISE Code of School : 1101120301 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Joffer 

Type of School : Pry with Upper Pry. 

Name of School : MS Noul 

1.Total No. of students enrolled in the school?  : 118  

   Total No. of students covered under Mid Day Meal Scheme : 118 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.49 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  796 

UDISE Code of School : 1101120303 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Joffer 

Type of School : Pry. 

Name of School : PS Chigli Lehar 

1.Total No. of students enrolled in the school?  : 40  

   Total No. of students covered under Mid Day Meal Scheme : 40 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.50 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  797 

UDISE Code of School : 1101120302 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Joffer 

Type of School : Pry. 

Name of School : PS Battli Band 

1.Total No. of students enrolled in the school?  : 20  

   Total No. of students covered under Mid Day Meal Scheme : 20 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.51 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  798 

UDISE Code of School : 1101120305 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Joffer 

Type of School : Pry. 

Name of School : PS Khaddi Dehra 

1.Total No. of students enrolled in the school?  : 28  

   Total No. of students covered under Mid Day Meal Scheme : 28 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 No Kitchen 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  799 

UDISE Code of School : 1101201102 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Katwalt 

Type of School : Pry with Upper Pry. 

Name of School : HS Katwalt 

1.Total No. of students enrolled in the school?  : 56  

   Total No. of students covered under Mid Day Meal Scheme : 56 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.53 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  800 

UDISE Code of School : 1101201101 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Katwalt 

Type of School : Pry with Upper Pry. 

Name of School : MS Dullar 

1.Total No. of students enrolled in the school?  : 45  

   Total No. of students covered under Mid Day Meal Scheme : 45 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.54 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  801 

UDISE Code of School : 1101201104 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Katwalt 

Type of School : Pry with Upper Pry. 

Name of School : MS Sangli 

1.Total No. of students enrolled in the school?  : 59  

   Total No. of students covered under Mid Day Meal Scheme : 59 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.55 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  802 

UDISE Code of School : 1101201109 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Katwalt 

Type of School : Pry with Upper Pry. 

Name of School : MS Chigli Katwalt 

1.Total No. of students enrolled in the school?  : 40  

   Total No. of students covered under Mid Day Meal Scheme : 401 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.56 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  803 

UDISE Code of School : 1101201107 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Katwalt 

Type of School : Pry with Upper Pry. 

Name of School : MS Won Bhuji 

1.Total No. of students enrolled in the school?  : 24  

   Total No. of students covered under Mid Day Meal Scheme : 24 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.57 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  804 

UDISE Code of School : 1101201103 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Katwalt 

Type of School : Pry. 

Name of School : GPS Katwalt 

1.Total No. of students enrolled in the school?  : 21  

   Total No. of students covered under Mid Day Meal Scheme : 21 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.58 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  805 

UDISE Code of School : 1101201106 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Katwalt 

Type of School : Pry. 

Name of School : PS Paddar 

1.Total No. of students enrolled in the school?  : 18  

   Total No. of students covered under Mid Day Meal Scheme : 18 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.59 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  806 

UDISE Code of School : 1101201110 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Katwalt 

Type of School : Pry. 

Name of School : PS Ranger 

1.Total No. of students enrolled in the school?  : 10  

   Total No. of students covered under Mid Day Meal Scheme : 10 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.60 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  807 

UDISE Code of School : 1101201111 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Katwalt 

Type of School : Pry. 

Name of School : PS Marial 

1.Total No. of students enrolled in the school?  : 15  

   Total No. of students covered under Mid Day Meal Scheme : 15 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.61 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  808 

UDISE Code of School : 1101201112 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Katwalt 

Type of School : Pry. 

Name of School : PS Pathial Won 

1.Total No. of students enrolled in the school?  : 11  

   Total No. of students covered under Mid Day Meal Scheme : 11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 No Kitchen 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  809 

UDISE Code of School : 1101201203 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry with Upper Pry. 

Name of School : MS Kela 

1.Total No. of students enrolled in the school?  : 56  

   Total No. of students covered under Mid Day Meal Scheme : 56 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.63 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  810 

UDISE Code of School : 1101201201 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry with Upper Pry. 

Name of School : MS Bhari 

1.Total No. of students enrolled in the school?  : 56  

   Total No. of students covered under Mid Day Meal Scheme : 56 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.64 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  811 

UDISE Code of School : 1101201202 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry with Upper Pry. 

Name of School : MS Gheeran 

1.Total No. of students enrolled in the school?  : 44  

   Total No. of students covered under Mid Day Meal Scheme : 44 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.65 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  812 

UDISE Code of School : 1101201204 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry with Upper Pry. 

Name of School : MS Santhal 

1.Total No. of students enrolled in the school?  : 35  

   Total No. of students covered under Mid Day Meal Scheme : 35 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.66 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  813 

UDISE Code of School : 1101201206 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry with Upper Pry. 

Name of School : MS Dhara 

1.Total No. of students enrolled in the school?  : 20  

   Total No. of students covered under Mid Day Meal Scheme : 20 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.67 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  814 

UDISE Code of School : 1101201207 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry. 

Name of School : PS Awa 

1.Total No. of students enrolled in the school?  : 3  

   Total No. of students covered under Mid Day Meal Scheme : 3 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.68 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  815 

UDISE Code of School : 1101201205 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry. 

Name of School : PS Thoru 

1.Total No. of students enrolled in the school?  : 6  

   Total No. of students covered under Mid Day Meal Scheme : 6 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.69 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  816 

UDISE Code of School : 1101201208 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry. 

Name of School : PS Renud 

1.Total No. of students enrolled in the school?  : 11  

   Total No. of students covered under Mid Day Meal Scheme : 11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.70 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  817 

UDISE Code of School : 1101201209 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry. 

Name of School : PS Chonora 

1.Total No. of students enrolled in the school?  : 27  

   Total No. of students covered under Mid Day Meal Scheme : 27 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.71 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  818 

UDISE Code of School : 1101201210 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry. 

Name of School : PS Upper Geeran 

1.Total No. of students enrolled in the school?  : 14  

   Total No. of students covered under Mid Day Meal Scheme : 14 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 No Kitchen 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  819 

UDISE Code of School : 1101200903 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : GMS Kaitha 

Type of School : Pry with Upper Pry. 

Name of School : HSS Keya 

1.Total No. of students enrolled in the school?  : 35  

   Total No. of students covered under Mid Day Meal Scheme : 35 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.73 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  820 

UDISE Code of School : 1101200901 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : GMS Kaitha 

Type of School : Pry with Upper Pry. 

Name of School : MS Chigli Keya 

1.Total No. of students enrolled in the school?  : 32  

   Total No. of students covered under Mid Day Meal Scheme : 32 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.74 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  821 

UDISE Code of School : 1101200902 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : GMS Kaitha 

Type of School : Pry with Upper Pry. 

Name of School : GMS Kaitha 

1.Total No. of students enrolled in the school?  : 78  

   Total No. of students covered under Mid Day Meal Scheme : 78 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.75 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  822 

UDISE Code of School : 1101200904 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : GMS Kaitha 

Type of School : Pry with Upper Pry. 

Name of School : MS Chapprian 

1.Total No. of students enrolled in the school?  : 28  

   Total No. of students covered under Mid Day Meal Scheme : 28 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.76 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  823 

UDISE Code of School : 1101200905 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : GMS Kaitha 

Type of School : Pry. 

Name of School : PS Karrerian 

1.Total No. of students enrolled in the school?  : 6  

   Total No. of students covered under Mid Day Meal Scheme : 6 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.77 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  824 

UDISE Code of School : 1101200907 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : GMS Kaitha 

Type of School : Pry. 

Name of School : PS Badharu 

1.Total No. of students enrolled in the school?  : 24  

   Total No. of students covered under Mid Day Meal Scheme : 24 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.78 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  825 

UDISE Code of School : 1101200906 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : GMS Kaitha 

Type of School : Pry. 

Name of School : PS Chail 

1.Total No. of students enrolled in the school?  : 17  

   Total No. of students covered under Mid Day Meal Scheme : 17 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.79 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  826 

UDISE Code of School : 1101200909 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : GMS Kaitha 

Type of School : Pry. 

Name of School : PS Koul 

1.Total No. of students enrolled in the school?  : 11  

   Total No. of students covered under Mid Day Meal Scheme : 11 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 No Kitchen 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  827 

UDISE Code of School : 1101200910 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : GMS Kaitha 

Type of School : Pry. 

Name of School : PS Chigla Bhougal 

1.Total No. of students enrolled in the school?  : 17  

   Total No. of students covered under Mid Day Meal Scheme : 17 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 No Kitchen 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  828 

UDISE Code of School : 1101201403 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry with Upper Pry. 

Name of School : MS Ladana 

1.Total No. of students enrolled in the school?  : 82  

   Total No. of students covered under Mid Day Meal Scheme : 82 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.82 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  829 

UDISE Code of School : 1101201404 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry with Upper Pry. 

Name of School : MS Pangyal 

1.Total No. of students enrolled in the school?  : 40  

   Total No. of students covered under Mid Day Meal Scheme : 401 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.83 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  830 

UDISE Code of School : 1101201401 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry with Upper Pry. 

Name of School : MS Gade Kakole 

1.Total No. of students enrolled in the school?  : 37  

   Total No. of students covered under Mid Day Meal Scheme : 37 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.84 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  831 

UDISE Code of School : 1101201402 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry with Upper Pry. 

Name of School : GMS Kanala 

1.Total No. of students enrolled in the school?  : 44  

   Total No. of students covered under Mid Day Meal Scheme : 44 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.85 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  832 

UDISE Code of School : 1101201408 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry. 

Name of School : PS Doulee 

1.Total No. of students enrolled in the school?  : 14  

   Total No. of students covered under Mid Day Meal Scheme : 14 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.86 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  833 

UDISE Code of School : 1101201409 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry. 

Name of School : PS Kalote 

1.Total No. of students enrolled in the school?  : 21  

   Total No. of students covered under Mid Day Meal Scheme : 21 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.87 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  834 

UDISE Code of School : 1101201407 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry. 

Name of School : PS Foungri 

1.Total No. of students enrolled in the school?  : 7  

   Total No. of students covered under Mid Day Meal Scheme : 7 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.88 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  835 

UDISE Code of School : 1101201405 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry. 

Name of School : PS Malohi 

1.Total No. of students enrolled in the school?  : 14  

   Total No. of students covered under Mid Day Meal Scheme : 14 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.89 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  836 

UDISE Code of School : 1101201410 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry. 

Name of School : PS Dargain 

1.Total No. of students enrolled in the school?  : 23  

   Total No. of students covered under Mid Day Meal Scheme : 23 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.90 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  837 

UDISE Code of School : 1101201411 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry. 

Name of School : PS Upper Kanala 

1.Total No. of students enrolled in the school?  : 40  

   Total No. of students covered under Mid Day Meal Scheme : 40 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 No Kitchen 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  838 

UDISE Code of School : 1101201803 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry with Upper Pry. 

Name of School : HS Sattian 

1.Total No. of students enrolled in the school?  : 56  

   Total No. of students covered under Mid Day Meal Scheme : 56 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.92 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  839 

UDISE Code of School : 1101201802 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry with Upper Pry. 

Name of School : MS Matt 

1.Total No. of students enrolled in the school?  : 58  

   Total No. of students covered under Mid Day Meal Scheme : 58 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.93 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  840 

UDISE Code of School : 1101201801 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry with Upper Pry. 

Name of School : MS Ansoo 

1.Total No. of students enrolled in the school?  : 31  

   Total No. of students covered under Mid Day Meal Scheme : 31 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.94 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  841 

UDISE Code of School : 1101201804 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry with Upper Pry. 

Name of School : MS Chigli Sattian 

1.Total No. of students enrolled in the school?  : 62  

   Total No. of students covered under Mid Day Meal Scheme : 62 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.95 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  842 

UDISE Code of School : 1101201805 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry. 

Name of School : PS Bamogh 

1.Total No. of students enrolled in the school?  : 7  

   Total No. of students covered under Mid Day Meal Scheme : 7 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.96 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  843 

UDISE Code of School : 1101201807 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry. 

Name of School : PS Nakki 

1.Total No. of students enrolled in the school?  : 15  

   Total No. of students covered under Mid Day Meal Scheme : 15 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 No Kitchen 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  844 

UDISE Code of School : 1101202101 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry with Upper Pry. 

Name of School : MS tagan 

1.Total No. of students enrolled in the school?  : 103  

   Total No. of students covered under Mid Day Meal Scheme : 103 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.98 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  845 

UDISE Code of School : 1101202102 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry. 

Name of School : PS Dallan 

1.Total No. of students enrolled in the school?  : 7  

   Total No. of students covered under Mid Day Meal Scheme : 7 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.99 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  846 

UDISE Code of School : 1101202104 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry. 

Name of School : PS Ranki Ban 

1.Total No. of students enrolled in the school?  : 6  

   Total No. of students covered under Mid Day Meal Scheme : 6 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.100 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  847 

UDISE Code of School : 1101202103 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : MS Ladana 

Type of School : Pry. 

Name of School : PS Traid 

1.Total No. of students enrolled in the school?  : 26  

   Total No. of students covered under Mid Day Meal Scheme : 26 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.101 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  848 

UDISE Code of School : 1101201902 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry with Upper Pry. 

Name of School : HS Sullan 

1.Total No. of students enrolled in the school?  : 21  

   Total No. of students covered under Mid Day Meal Scheme : 21 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.102 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  849 

UDISE Code of School : 1101201905 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry with Upper Pry. 

Name of School : MS Thada Choad 

1.Total No. of students enrolled in the school?  : 41  

   Total No. of students covered under Mid Day Meal Scheme : 41 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.103 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  850 

UDISE Code of School : 1101201901 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry. 

Name of School : PS Blater 

1.Total No. of students enrolled in the school?  : 16  

   Total No. of students covered under Mid Day Meal Scheme : 16 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.104 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  851 

UDISE Code of School : 1101201904 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry. 

Name of School : PS Kunali 

1.Total No. of students enrolled in the school?  : 5  

   Total No. of students covered under Mid Day Meal Scheme : 5 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.105 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  852 

UDISE Code of School : 1101201903 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry. 

Name of School : PS Plunti 

1.Total No. of students enrolled in the school?  : 0  

   Total No. of students covered under Mid Day Meal Scheme : 0 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 - 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/fair price shop to school to ensure that the actual 

quality and quantity as supplied by these agencies reaches to the 

school store room? 

 - 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 - 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 - 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 - 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 - 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 - 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 - 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 - 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 - 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 - 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 - 

4(iv).  Whether quantity 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? 

 - 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.106 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 - 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 - 

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? 



 -  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 - 

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? 

 - 

 

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? 

 - 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 - 

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(i). Who is 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 

 - 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 - 

8(iii). Total No. of Organizers,cooks and helper. 

 0 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 - 

 

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? 

 - 

8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 - 

 



9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 - 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 - 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 - 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 - 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 - 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  853 

UDISE Code of School : 1101201602 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry with Upper Pry. 

Name of School : MS Prey 

1.Total No. of students enrolled in the school?  : 94  

   Total No. of students covered under Mid Day Meal Scheme : 94 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.106 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  854 

UDISE Code of School : 1101201601 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry with Upper Pry. 

Name of School : MS Badhal 

1.Total No. of students enrolled in the school?  : 40  

   Total No. of students covered under Mid Day Meal Scheme : 40 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.107 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  855 

UDISE Code of School : 1101201603 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry with Upper Pry. 

Name of School : MS Saloon 

1.Total No. of students enrolled in the school?  : 36  

   Total No. of students covered under Mid Day Meal Scheme : 36 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.108 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  856 

UDISE Code of School : 1101201604 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry. 

Name of School : PS Pathial 

1.Total No. of students enrolled in the school?  : 30  

   Total No. of students covered under Mid Day Meal Scheme : 30 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.109 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 

 



Data Captured as per the Complaince of W.P No.618 of 

2013 for Zone  Kulwanta in Udhampur 

SNO :  857 

UDISE Code of School : 1101201605 

Province : Jammu 

Districts : Udhampur 

Block of District : kalwanta 

School Educational Zone : kulwanta 

CRC : HS Sullan 

Type of School : Pry. 

Name of School : PS Badho 

1.Total No. of students enrolled in the school?  : 18  

   Total No. of students covered under Mid Day Meal Scheme : 18 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 Food grains are transpprated by the CAPD Dept and made available at Govt 

Depo/fair price shop nearest to the school 

 

2(ii). What are the arrangements for transporting food grains from 

FCI godown/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 transporated in the Vechiles of CAPD Deptt. Who shall ensure the 

actual quality and quantity reaches to the Govt.Depo/fair price shop 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 As per the guide ;lines of the scheme,vegetables for pry./U.pry. Be served in 

cooked meal are served to the children,fruits & eggs are not served in our school. I/C 

MDM is responsible for ensuring the quality. 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 There is no way of measuring calorific value in school 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 



 No system is avaolable in school. But we try to serve nutritious meals to the 

children. 

 

3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 It is planned by the Distt. Officer concered.There is a planned menu and is 

displayed in the school too. Smome times it may changed subject to the avaliability 

of food itoms. 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under 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-50 gram & dal-20 gram under pry. & vegetables-75 gram & 

dal-30 gram under U.Pry. 

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? 

 1.Yes, By Head of Institute2. any Parent 3. Local Administration 

 

4(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 I/C MDM,I/C Cook-Cum-Helper 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 



4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes, 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 .Yes registered entry is maintained. 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Semi Pucca as per specification 4.2/r/w Ann.110 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

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,one No. with capacity of 100KG. 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes , 3 No's 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes  for all children  as per total roll 



5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes,1no. 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 

 Yes  

 

5(ix). Whether 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. 

 Not available and also costs more 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 No plan to train teachers and organiser. No CCH has imparted training 

 

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 SMC are acting involved in 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. 

 Yes 

7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook -Cum-Helper engaged by bthe Deptt. 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 1 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 No 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 Village Education Committee is responsible for engagement of CCH. 



8(vii) Have self help groups been tapped for the programme? (if not, 

constraints in this regard). 

 No 

 

9(i). Whether steering cum monitoring committees constituted at 

district and block level and whether regular meeting are held, 

frequency of meetings? 

 No 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 Some mothers are actimily involved in supervision 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 ZEO, CEO. 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 No 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 Yes Registrar of Jammu Unoiversity have been asigned the duty for 

social audit of MDM Scheme. 


