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

2013 for Zone Mahore in Reasi 

SNO :  550 

UDISE Code of School : 1211300101 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Middle 

Name of School : MS ARVIAS 

1.Total No. of students enrolled in the school?  : 86  

   Total No. of students covered under Mid Day Meal Scheme : 86 

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

taken from fair price shop? 

 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? 

 Head load 

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

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

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

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

to every child at upper primary level) ensured? 

 250 

 

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

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



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

displayed in the school? 

 District Administration/Yes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 Yes 

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

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

 Yes ,Veg.50Gms,Dal 30gms 

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

 No 

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

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

yes, then by whom? 

 Option 1 

 

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

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

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

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

quality is monitored on weekly basis? 

 Yes 

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

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

a designated monitoring person? 

 Yes 



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

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

basis under signature of a designated monitoring person? 

 Yes 

 

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

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

details of kitchen and store, both separately. 

 Yes,9X16 

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

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

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

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

 No 

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

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

centralized kitchen? 

 No 

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

size and nature of bins. 

 Yes,1 

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

their number and size. 

 Yes 

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

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

 Yes 

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

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

 Yes 

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

drinking water? 



 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes 

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

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

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

convert. 

 Easily Availability 

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

 Pretain to higher Authorities 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes 

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

scheme? 

 2 

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

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

teacher training conducted in this regard. 

 Yes 



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

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

 Yes 

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

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

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

 Cook 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 1000 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

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

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

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

effect of this initiative? 

 PTA meetings on monthly basis 

 

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

 Distt. Level &Zonal level Committes monitor the scheme 

 

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

district institutes of education & Training has begun? 

 yes 

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

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

 No 

 



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

2013 for Zone Mahore in Reasi 

SNO :  551 

UDISE Code of School : 1211300102 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Middle 

Name of School : MS BUDHNER 

1.Total No. of students enrolled in the school?  : 71  

   Total No. of students covered under Mid Day Meal Scheme : 71 

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

taken from fair price shop? 

 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? 

 Head load 

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

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

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

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

to every child at upper primary level) ensured? 

 250 

 

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

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



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

displayed in the school? 

 District Administration/Yes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 Yes 

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

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

 Yes ,Veg.50Gms,Dal 30gms 

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

 No 

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

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

yes, then by whom? 

 Option 1 

 

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

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

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

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

quality is monitored on weekly basis? 

 Yes 

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

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

a designated monitoring person? 

 Yes 



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

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

basis under signature of a designated monitoring person? 

 Yes 

 

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

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

details of kitchen and store, both separately. 

 Yes,9X16 

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

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

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

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

 No 

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

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

centralized kitchen? 

 No 

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

size and nature of bins. 

 Yes,1 

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

their number and size. 

 Yes 

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

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

 Yes 

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

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

 Yes 

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

drinking water? 



 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes 

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

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

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

convert. 

 Easily Availability 

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

 Pretain to higher Authorities 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes 

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

scheme? 

 2 

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

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

teacher training conducted in this regard. 

 Yes 



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

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

 Yes 

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

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

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

 Cook 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 1000 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

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

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

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

effect of this initiative? 

 PTA meetings on monthly basis 

 

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

 Distt. Level &Zonal level Committes monitor the scheme 

 

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

district institutes of education & Training has begun? 

 yes 

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

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

 No 

 



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

2013 for Zone Mahore in Reasi 

SNO :  552 

UDISE Code of School : 1211300103 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Middle 

Name of School : MS KASHILI 

1.Total No. of students enrolled in the school?  : 80  

   Total No. of students covered under Mid Day Meal Scheme : 80 

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

taken from fair price shop? 

 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? 

 Head load 

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

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

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

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

to every child at upper primary level) ensured? 

 250 

 

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

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



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

displayed in the school? 

 District Administration/Yes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 Yes 

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

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

 Yes ,Veg.50Gms,Dal 30gms 

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

 No 

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

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

yes, then by whom? 

 Option 1 

 

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

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

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

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

quality is monitored on weekly basis? 

 Yes 

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

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

a designated monitoring person? 

 Yes 



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

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

basis under signature of a designated monitoring person? 

 Yes 

 

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

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

details of kitchen and store, both separately. 

 Yes,9X16 

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

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

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

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

 No 

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

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

centralized kitchen? 

 No 

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

size and nature of bins. 

 Yes,1 

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

their number and size. 

 Yes 

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

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

 Yes 

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

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

 Yes 

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

drinking water? 



 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes 

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

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

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

convert. 

 Easily Availability 

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

 Pretain to higher Authorities 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes 

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

scheme? 

 2 

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

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

teacher training conducted in this regard. 

 Yes 



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

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

 Yes 

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

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

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

 Cook 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 1000 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

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

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

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

effect of this initiative? 

 PTA meetings on monthly basis 

 

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

 Distt. Level &Zonal level Committes monitor the scheme 

 

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

district institutes of education & Training has begun? 

 yes 

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

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

 No 

 



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

2013 for Zone Mahore in Reasi 

SNO :  553 

UDISE Code of School : 1211300104 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS RAMAN WAG 

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? 

 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? 

 Head load 

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

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

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

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

to every child at upper primary level) ensured? 

 250 

 

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

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



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

displayed in the school? 

 District Administration/Yes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 Yes 

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

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

 Yes ,Veg.50Gms,Dal 30gms 

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

 No 

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

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

yes, then by whom? 

 Option 1 

 

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

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

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

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

quality is monitored on weekly basis? 

 Yes 

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

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

a designated monitoring person? 

 Yes 



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

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

basis under signature of a designated monitoring person? 

 Yes 

 

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

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

details of kitchen and store, both separately. 

 Yes,9X16 

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

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

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

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

 No 

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

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

centralized kitchen? 

 No 

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

size and nature of bins. 

 Yes,1 

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

their number and size. 

 Yes 

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

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

 Yes 

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

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

 Yes 

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

drinking water? 



 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes 

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

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

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

convert. 

 Easily Availability 

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

 Pretain to higher Authorities 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes 

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

scheme? 

 2 

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

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

teacher training conducted in this regard. 

 Yes 



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

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

 Yes 

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

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

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

 Cook 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 1000 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

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

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

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

effect of this initiative? 

 PTA meetings on monthly basis 

 

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

 Distt. Level &Zonal level Committes monitor the scheme 

 

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

district institutes of education & Training has begun? 

 yes 

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

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

 No 

 



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

2013 for Zone Mahore in Reasi 

SNO :  554 

UDISE Code of School : 1211300105 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS LOWER BUDHNARH 

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? 

 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? 

 Head load 

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

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

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

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

to every child at upper primary level) ensured? 

 250 

 

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

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



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

displayed in the school? 

 District Administration/Yes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 Yes 

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

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

 Yes ,Veg.50Gms,Dal 30gms 

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

 No 

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

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

yes, then by whom? 

 Option 1 

 

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

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

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

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

quality is monitored on weekly basis? 

 Yes 

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

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

a designated monitoring person? 

 Yes 



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

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

basis under signature of a designated monitoring person? 

 Yes 

 

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

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

details of kitchen and store, both separately. 

 Yes,9X16 

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

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

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

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

 No 

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

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

centralized kitchen? 

 No 

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

size and nature of bins. 

 Yes,1 

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

their number and size. 

 Yes 

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

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

 Yes 

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

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

 Yes 

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

drinking water? 



 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes 

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

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

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

convert. 

 Easily Availability 

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

 Pretain to higher Authorities 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes 

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

scheme? 

 2 

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

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

teacher training conducted in this regard. 

 Yes 



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

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

 Yes 

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

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

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

 Cook 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 1000 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

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

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

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

effect of this initiative? 

 PTA meetings on monthly basis 

 

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

 Distt. Level &Zonal level Committes monitor the scheme 

 

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

district institutes of education & Training has begun? 

 yes 

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

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

 No 

 



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

2013 for Zone Mahore in Reasi 

SNO :  555 

UDISE Code of School : 1211300201 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : High School 

Name of School : HS BATHOIE 

1.Total No. of students enrolled in the school?  : 111  

   Total No. of students covered under Mid Day Meal Scheme : 111 

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

taken from fair price shop? 

 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? 

 Head load 

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

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

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

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

to every child at upper primary level) ensured? 

 250 

 

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

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



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

displayed in the school? 

 District Administration/Yes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 Yes 

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

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

 Yes ,Veg.50Gms,Dal 30gms 

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

 No 

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

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

yes, then by whom? 

 Option 1 

 

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

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

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

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

quality is monitored on weekly basis? 

 Yes 

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

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

a designated monitoring person? 

 Yes 



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

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

basis under signature of a designated monitoring person? 

 Yes 

 

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

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

details of kitchen and store, both separately. 

 Yes,9X16 

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

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

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

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

 No 

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

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

centralized kitchen? 

 No 

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

size and nature of bins. 

 Yes,1 

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

their number and size. 

 Yes 

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

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

 Yes 

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

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

 Yes 

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

drinking water? 



 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes 

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

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

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

convert. 

 Easily Availability 

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

 Pretain to higher Authorities 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes 

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

scheme? 

 2 

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

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

teacher training conducted in this regard. 

 Yes 



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

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

 Yes 

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

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

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

 Cook 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 1000 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

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

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

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

effect of this initiative? 

 PTA meetings on monthly basis 

 

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

 Distt. Level &Zonal level Committes monitor the scheme 

 

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

district institutes of education & Training has begun? 

 yes 

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

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

 No 

 



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

2013 for Zone Mahore in Reasi 

SNO :  556 

UDISE Code of School : 1211300202 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Middle 

Name of School : MS GAMGALLI 

1.Total No. of students enrolled in the school?  : 111  

   Total No. of students covered under Mid Day Meal Scheme : 111 

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

taken from fair price shop? 

 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? 

 Head load 

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

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

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

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

to every child at upper primary level) ensured? 

 250 

 

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

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



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

displayed in the school? 

 District Administration/Yes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 Yes 

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

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

 Yes ,Veg.50Gms,Dal 30gms 

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

 No 

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

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

yes, then by whom? 

 Option 1 

 

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

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

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

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

quality is monitored on weekly basis? 

 Yes 

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

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

a designated monitoring person? 

 Yes 



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

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

basis under signature of a designated monitoring person? 

 Yes 

 

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

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

details of kitchen and store, both separately. 

 Yes,9X16 

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

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

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

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

 No 

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

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

centralized kitchen? 

 No 

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

size and nature of bins. 

 Yes,1 

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

their number and size. 

 Yes 

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

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

 Yes 

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

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

 Yes 

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

drinking water? 



 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes 

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

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

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

convert. 

 Easily Availability 

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

 Pretain to higher Authorities 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes 

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

scheme? 

 2 

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

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

teacher training conducted in this regard. 

 Yes 



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

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

 Yes 

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

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

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

 Cook 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 1000 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

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

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

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

effect of this initiative? 

 PTA meetings on monthly basis 

 

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

 Distt. Level &Zonal level Committes monitor the scheme 

 

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

district institutes of education & Training has begun? 

 yes 

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

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

 No 

 



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

2013 for Zone Mahore in Reasi 

SNO :  557 

UDISE Code of School : 1211300203 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS SARNI 

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? 

 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? 

 Head load 

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

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

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

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

to every child at upper primary level) ensured? 

 250 

 

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

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



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

displayed in the school? 

 District Administration/Yes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 Yes 

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

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

 Yes ,Veg.50Gms,Dal 30gms 

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

 No 

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

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

yes, then by whom? 

 Option 1 

 

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

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

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

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

quality is monitored on weekly basis? 

 Yes 

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

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

a designated monitoring person? 

 Yes 



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

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

basis under signature of a designated monitoring person? 

 Yes 

 

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

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

details of kitchen and store, both separately. 

 Yes,9X16 

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

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

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

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

 No 

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

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

centralized kitchen? 

 No 

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

size and nature of bins. 

 Yes,1 

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

their number and size. 

 Yes 

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

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

 Yes 

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

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

 Yes 

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

drinking water? 



 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes 

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

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

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

convert. 

 Easily Availability 

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

 Pretain to higher Authorities 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes 

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

scheme? 

 2 

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

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

teacher training conducted in this regard. 

 Yes 



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

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

 Yes 

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

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

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

 Cook 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 1000 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

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

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

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

effect of this initiative? 

 PTA meetings on monthly basis 

 

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

 Distt. Level &Zonal level Committes monitor the scheme 

 

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

district institutes of education & Training has begun? 

 yes 

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

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

 No 

 



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

2013 for Zone Mahore in Reasi 

SNO :  558 

UDISE Code of School : 1211300204 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Middle 

Name of School : MS MALLAN 

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? 

 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? 

 Head load 

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

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

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

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

to every child at upper primary level) ensured? 

 250 

 

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

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



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

displayed in the school? 

 District Administration/Yes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 Yes 

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

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

 Yes ,Veg.50Gms,Dal 30gms 

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

 No 

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

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

yes, then by whom? 

 Option 1 

 

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

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

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

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

quality is monitored on weekly basis? 

 Yes 

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

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

a designated monitoring person? 

 Yes 



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

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

basis under signature of a designated monitoring person? 

 Yes 

 

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

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

details of kitchen and store, both separately. 

 Yes,9X16 

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

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

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

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

 No 

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

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

centralized kitchen? 

 No 

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

size and nature of bins. 

 Yes,1 

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

their number and size. 

 Yes 

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

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

 Yes 

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

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

 Yes 

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

drinking water? 



 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes 

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

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

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

convert. 

 Easily Availability 

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

 Pretain to higher Authorities 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes 

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

scheme? 

 2 

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

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

teacher training conducted in this regard. 

 Yes 



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

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

 Yes 

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

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

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

 Cook 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 1000 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

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

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

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

effect of this initiative? 

 PTA meetings on monthly basis 

 

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

 Distt. Level &Zonal level Committes monitor the scheme 

 

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

district institutes of education & Training has begun? 

 yes 

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

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

 No 

 



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

2013 for Zone Mahore in Reasi 

SNO :  559 

UDISE Code of School : 1211300205 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS SOUH 

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? 

 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? 

 Head load 

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

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

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

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

to every child at upper primary level) ensured? 

 250 

 

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

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



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

displayed in the school? 

 District Administration/Yes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 Yes 

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

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

 Yes ,Veg.50Gms,Dal 30gms 

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

 No 

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

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

yes, then by whom? 

 Option 1 

 

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

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

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

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

quality is monitored on weekly basis? 

 Yes 

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

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

a designated monitoring person? 

 Yes 



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

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

basis under signature of a designated monitoring person? 

 Yes 

 

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

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

details of kitchen and store, both separately. 

 Yes,9X16 

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

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

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

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

 No 

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

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

centralized kitchen? 

 No 

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

size and nature of bins. 

 Yes,1 

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

their number and size. 

 Yes 

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

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

 Yes 

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

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

 Yes 

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

drinking water? 



 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes 

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

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

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

convert. 

 Easily Availability 

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

 Pretain to higher Authorities 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes 

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

scheme? 

 2 

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

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

teacher training conducted in this regard. 

 Yes 



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

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

 Yes 

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

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

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

 Cook 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 1000 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

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

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

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

effect of this initiative? 

 PTA meetings on monthly basis 

 

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

 Distt. Level &Zonal level Committes monitor the scheme 

 

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

district institutes of education & Training has begun? 

 yes 

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

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

 No 

 



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

2013 for Zone Mahore in Reasi 

SNO :  560 

UDISE Code of School : 1211300207 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Middle 

Name of School : GMS NARD BASS 

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

   Total No. of students covered under Mid Day Meal Scheme : 91 

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

taken from fair price shop? 

 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? 

 Head load 

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

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

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

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

to every child at upper primary level) ensured? 

 250 

 

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

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



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

displayed in the school? 

 District Administration/Yes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 Yes 

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

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

 Yes ,Veg.50Gms,Dal 30gms 

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

 No 

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

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

yes, then by whom? 

 Option 1 

 

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

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

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

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

quality is monitored on weekly basis? 

 Yes 

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

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

a designated monitoring person? 

 Yes 



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

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

basis under signature of a designated monitoring person? 

 Yes 

 

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

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

details of kitchen and store, both separately. 

 Yes,9X16 

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

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

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

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

 No 

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

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

centralized kitchen? 

 No 

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

size and nature of bins. 

 Yes,1 

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

their number and size. 

 Yes 

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

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

 Yes 

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

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

 Yes 

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

drinking water? 



 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes 

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

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

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

convert. 

 Easily Availability 

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

 Pretain to higher Authorities 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes 

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

scheme? 

 2 

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

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

teacher training conducted in this regard. 

 Yes 



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

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

 Yes 

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

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

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

 Cook 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 1000 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

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

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

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

effect of this initiative? 

 PTA meetings on monthly basis 

 

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

 Distt. Level &Zonal level Committes monitor the scheme 

 

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

district institutes of education & Training has begun? 

 yes 

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

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

 No 

 



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

2013 for Zone Mahore in Reasi 

SNO :  561 

UDISE Code of School : 1211300208 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Middle 

Name of School : MS DACHHA 

1.Total No. of students enrolled in the school?  : 80  

   Total No. of students covered under Mid Day Meal Scheme : 80 

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

taken from fair price shop? 

 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? 

 Head load 

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

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

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

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

to every child at upper primary level) ensured? 

 250 

 

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

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



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

displayed in the school? 

 District Administration/Yes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 Yes 

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

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

 Yes ,Veg.50Gms,Dal 30gms 

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

 No 

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

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

yes, then by whom? 

 Option 1 

 

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

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

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

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

quality is monitored on weekly basis? 

 Yes 

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

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

a designated monitoring person? 

 Yes 



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

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

basis under signature of a designated monitoring person? 

 Yes 

 

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

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

details of kitchen and store, both separately. 

 Yes,9X16 

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

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

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

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

 No 

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

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

centralized kitchen? 

 No 

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

size and nature of bins. 

 Yes,1 

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

their number and size. 

 Yes 

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

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

 Yes 

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

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

 Yes 

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

drinking water? 



 Yes  

 

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

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

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

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

other details for arrangements for light and air. 

 Yes 

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

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

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

convert. 

 Easily Availability 

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

 Pretain to higher Authorities 

 

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

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

oriented for effective implementation through their close 

supervision? 

 Yes 

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

scheme? 

 2 

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

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

teacher training conducted in this regard. 

 Yes 



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

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

 Yes 

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

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

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

 Cook 

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

selection is in accordance with the guidelines of MDM scheme. 

 No 

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

 2 

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

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

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

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

mid day meal for children. 

 No 

 

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

cook and (iv) helper. 

 1000 

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

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

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

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

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

effect of this initiative? 

 PTA meetings on monthly basis 

 

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

 Distt. Level &Zonal level Committes monitor the scheme 

 

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

district institutes of education & Training has begun? 

 yes 

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

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

 No 

 



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

2013 for Zone Mahore in Reasi 

SNO :  562 

UDISE Code of School : 1211300209 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Middle 

Name of School : MS UNJALLA 

1.Total No. of students enrolled in the school?  : 90  

   Total No. of students covered under Mid Day Meal Scheme : 90 

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

taken from fair price shop? 

 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? 

 Head load 

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

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

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

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

to every child at upper primary level) ensured? 

 250 

 

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

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



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

displayed in the school? 

 District Administration/Yes 

 

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

evaluation of menus and quality of food served under the 

programme? 

 Yes 

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

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

 Yes ,Veg.50Gms,Dal 30gms 

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

 No 

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

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

yes, then by whom? 

 Option 1 

 

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

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

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

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

quality is monitored on weekly basis? 

 Yes 

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

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

a designated monitoring person? 

 Yes 



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

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

basis under signature of a designated monitoring person? 

 Yes 

 

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

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

details of kitchen and store, both separately. 

 Yes,9X16 

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

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

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  563 

UDISE Code of School : 1211300210 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS BATHOIE 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  564 

UDISE Code of School : 1211300211 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS DOGZAL 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  565 

UDISE Code of School : 1211300212 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS GAGAN DHAR 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  566 

UDISE Code of School : 1211300213 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS HARI WALA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  567 

UDISE Code of School : 1211300214 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS HILL JUMIWALI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  568 

UDISE Code of School : 1211300215 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS KOTEWALI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  569 

UDISE Code of School : 1211300216 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS WANI MOHALLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  570 

UDISE Code of School : 01211300217+B550 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS ALPETH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  571 

UDISE Code of School : 1211300218 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS ASSALANA BALLEY 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  572 

UDISE Code of School : 1211300219 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS AYAN MOOR 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  573 

UDISE Code of School : 1211300220 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS BHARIE 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  574 

UDISE Code of School : 1211300221 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS CHOPAN MOHALLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  575 

UDISE Code of School : 1211300222 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS LOWER MALAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  576 

UDISE Code of School : 1211300223 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS MANSOKH 

1.Total No. of students enrolled in the school?  : 52  

   Total No. of students covered under Mid Day Meal Scheme : 52 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  577 

UDISE Code of School : 1211300224 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS PARIAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  578 

UDISE Code of School : 1211300225 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS UPPER UNJALLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  579 

UDISE Code of School : 1211300226 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS SHEIKH MOHALLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  580 

UDISE Code of School : 1211300228 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Bathoie 

Type of School : Primary 

Name of School : PS BEALLY 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  581 

UDISE Code of School : 1211300301 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Middle 

Name of School : MS BARANSAL 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  582 

UDISE Code of School : 1211300302 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Middle 

Name of School : MS PAGHILLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  583 

UDISE Code of School : 1211300303 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Middle 

Name of School : MS LADH 

1.Total No. of students enrolled in the school?  : 84  

   Total No. of students covered under Mid Day Meal Scheme : 84 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  584 

UDISE Code of School : 1211300304 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS DONGA LADH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  585 

UDISE Code of School : 1211300305 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS GORAN JALLAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  586 

UDISE Code of School : 1211300307 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS BUN GURANJELLAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  587 

UDISE Code of School : 1211300308 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS GAMANDER 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  588 

UDISE Code of School : 1211300309 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS LOWER PAGIHALLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  589 

UDISE Code of School : 1211300310 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS TANI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  590 

UDISE Code of School : 1211300311 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS PHARAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  591 

UDISE Code of School : 1211300312 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS GUNGLI (LADH) 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  592 

UDISE Code of School : 1211300401 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Middle 

Name of School : GMS LOWER DUBRI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  593 

UDISE Code of School : 1211300402 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS UPPER DUBRI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  594 

UDISE Code of School : 1211300403 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Middle 

Name of School : MS MARKANA 

1.Total No. of students enrolled in the school?  : 51  

   Total No. of students covered under Mid Day Meal Scheme : 51 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  595 

UDISE Code of School : 1211300404 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : P S BANJLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  596 

UDISE Code of School : 1211300405 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS KATLIAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  597 

UDISE Code of School : 1211300501 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : High School 

Name of School : HS DEWAL 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  598 

UDISE Code of School : 1211300502 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Middle 

Name of School : GMS DEWAL 

1.Total No. of students enrolled in the school?  : 108  

   Total No. of students covered under Mid Day Meal Scheme : 108 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  599 

UDISE Code of School : 1211300503 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS DOGA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  600 

UDISE Code of School : 1211300504 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Middle 

Name of School : MS BARMIDHAR 

1.Total No. of students enrolled in the school?  : 93  

   Total No. of students covered under Mid Day Meal Scheme : 93 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  601 

UDISE Code of School : 1211300505 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Middle 

Name of School : MS PAINARD 

1.Total No. of students enrolled in the school?  : 57  

   Total No. of students covered under Mid Day Meal Scheme : 57 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  602 

UDISE Code of School : 1211300506 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS VANDHARA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  603 

UDISE Code of School : 1211300507 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS BACHALLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  604 

UDISE Code of School : 1211300509 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS UPPER HALPHARAN 

1.Total No. of students enrolled in the school?  : 42  

   Total No. of students covered under Mid Day Meal Scheme : 42 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  605 

UDISE Code of School : 1211300510 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS NARI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  606 

UDISE Code of School : 1211300511 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS CHOWDRY NARH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  607 

UDISE Code of School : 1211300512 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS GUNJAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  608 

UDISE Code of School : 1211300513 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS JAGEER NARH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  609 

UDISE Code of School : 1211300514 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS KANTHI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  610 

UDISE Code of School : 1211300515 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS MIRCHAWAN 

1.Total No. of students enrolled in the school?  : 9  

   Total No. of students covered under Mid Day Meal Scheme : 9 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  611 

UDISE Code of School : 1211300516 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS KANGTI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  612 

UDISE Code of School : 1211300517 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS KANZIMORAH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  613 

UDISE Code of School : 1211300518 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS WAGANPUR 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  614 

UDISE Code of School : 1211300520 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS PARAH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  615 

UDISE Code of School : 1211300601 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Middle 

Name of School : MS GULAB GARH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  616 

UDISE Code of School : 1211300602 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Middle 

Name of School : MS BANGAM 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  617 

UDISE Code of School : 1211300603 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : MPS KANDORA 

1.Total No. of students enrolled in the school?  : 51  

   Total No. of students covered under Mid Day Meal Scheme : 51 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  618 

UDISE Code of School : 1211300605 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS DUSSALLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  619 

UDISE Code of School : 1211300606 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS HILL KANDOORA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  620 

UDISE Code of School : 1211300607 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Middle 

Name of School : MS SHEIKH PURA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  621 

UDISE Code of School : 1211300608 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS BORAN BAGGA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  622 

UDISE Code of School : 1211300609 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS KANGNI 

1.Total No. of students enrolled in the school?  : 33  

   Total No. of students covered under Mid Day Meal Scheme : 33 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  623 

UDISE Code of School : 1211300610 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS NARH WAGAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  624 

UDISE Code of School : 1211300613 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS DULGAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  625 

UDISE Code of School : 1211300701 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : High School 

Name of School : HS JAMASLAN 

1.Total No. of students enrolled in the school?  : 92  

   Total No. of students covered under Mid Day Meal Scheme : 92 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  626 

UDISE Code of School : 1211300702 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : MS CHAKRASS 

1.Total No. of students enrolled in the school?  : 43  

   Total No. of students covered under Mid Day Meal Scheme : 43 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  627 

UDISE Code of School : 1211300703 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : MS KANTHIGALLI 

1.Total No. of students enrolled in the school?  : 81  

   Total No. of students covered under Mid Day Meal Scheme : 81 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  628 

UDISE Code of School : 1211300704 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : GMS CHHACHI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  629 

UDISE Code of School : 1211300705 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : GMS BAGGA 

1.Total No. of students enrolled in the school?  : 112  

   Total No. of students covered under Mid Day Meal Scheme : 112 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  630 

UDISE Code of School : 1211300706 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS GILDORE 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  631 

UDISE Code of School : 1211300707 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS GORA GALI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  632 

UDISE Code of School : 1211300708 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS KARMI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  633 

UDISE Code of School : 1211300709 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS MALWAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  634 

UDISE Code of School : 1211300710 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : MS NAGAR 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  635 

UDISE Code of School : 1211300712 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS SHORA FARI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  636 

UDISE Code of School : 1211300713 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS SONAR 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  637 

UDISE Code of School : 1211300714 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS FATTAN KUND 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  638 

UDISE Code of School : 1211300715 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS PHARI CHACHI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  639 

UDISE Code of School : 1211300716 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS SOLAN KUND 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  640 

UDISE Code of School : 1211300717 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS UPPER GILDOORE 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  641 

UDISE Code of School : 1211300718 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS LOWER CHAKRASS 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  642 

UDISE Code of School : 1211300719 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS SAILY 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  643 

UDISE Code of School : 1211300721 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS LOWER JAMASLAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  644 

UDISE Code of School : 1211300722 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS LOHAR MOHALLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  645 

UDISE Code of School : 1211300801 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : MS KHORE 

1.Total No. of students enrolled in the school?  : 69  

   Total No. of students covered under Mid Day Meal Scheme : 69 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  646 

UDISE Code of School : 1211300802 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Middle 

Name of School : MS ALDARA 

1.Total No. of students enrolled in the school?  : 38  

   Total No. of students covered under Mid Day Meal Scheme : 38 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  647 

UDISE Code of School : 1211300803 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : MPS KHORE MANGNARD 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  648 

UDISE Code of School : 1211300804 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS DANDI HALA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  649 

UDISE Code of School : 1211300805 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS TUNGI DAR 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  650 

UDISE Code of School : 1211300808 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS NAMAL 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  651 

UDISE Code of School : 1211300809 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Middle 

Name of School : MS SARMANDER KHORE 

1.Total No. of students enrolled in the school?  : 42  

   Total No. of students covered under Mid Day Meal Scheme : 42 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  652 

UDISE Code of School : 1211300810 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS EID GAH KHORE 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  653 

UDISE Code of School : 1211300901 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : High School 

Name of School : HS LAR 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  654 

UDISE Code of School : 1211300902 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : GPS NARIAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  655 

UDISE Code of School : 1211300903 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Middle 

Name of School : GMS KHOLI LAR 

1.Total No. of students enrolled in the school?  : 43  

   Total No. of students covered under Mid Day Meal Scheme : 43 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  656 

UDISE Code of School : 1211300904 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Middle 

Name of School : MS PAPARMITI 

1.Total No. of students enrolled in the school?  : 57  

   Total No. of students covered under Mid Day Meal Scheme : 57 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  657 

UDISE Code of School : 1211300906 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS MALARH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  658 

UDISE Code of School : 1211300907 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS MOCHANWAG 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  659 

UDISE Code of School : 1211300908 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS SHALRAN GALI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  660 

UDISE Code of School : 1211301001 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Middle 

Name of School : MS MAHORE 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  661 

UDISE Code of School : 1211301002 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Middle 

Name of School : GMS MAHORE 

1.Total No. of students enrolled in the school?  : 106  

   Total No. of students covered under Mid Day Meal Scheme : 106 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  662 

UDISE Code of School : 1211301003 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : GPS CITY MAHORE 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  663 

UDISE Code of School : 1211301004 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Middle 

Name of School : MS MALAI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  664 

UDISE Code of School : 1211301005 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Middle 

Name of School : MS GANJOTE 

1.Total No. of students enrolled in the school?  : 71  

   Total No. of students covered under Mid Day Meal Scheme : 71 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  665 

UDISE Code of School : 1211301006 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : GPS ACHHERALLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  666 

UDISE Code of School : 1211301007 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Middle 

Name of School : GMS JAMLAN 

1.Total No. of students enrolled in the school?  : 133  

   Total No. of students covered under Mid Day Meal Scheme : 133 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  667 

UDISE Code of School : 1211301008 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Middle 

Name of School : MS SOHAB 

1.Total No. of students enrolled in the school?  : 112  

   Total No. of students covered under Mid Day Meal Scheme : 112 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  668 

UDISE Code of School : 1211301009 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : High School 

Name of School : HS KANSOLI 

1.Total No. of students enrolled in the school?  : 104  

   Total No. of students covered under Mid Day Meal Scheme : 104 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  669 

UDISE Code of School : 1211301010 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Middle 

Name of School : GMS BANDHI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  670 

UDISE Code of School : 1211301014 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : High School 

Name of School : HS JAMLAN 

1.Total No. of students enrolled in the school?  : 97  

   Total No. of students covered under Mid Day Meal Scheme : 97 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  671 

UDISE Code of School : 1211301016 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS HARI 

1.Total No. of students enrolled in the school?  : 43  

   Total No. of students covered under Mid Day Meal Scheme : 43 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  672 

UDISE Code of School : 1211301017 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS UPPER ACHARALLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  673 

UDISE Code of School : 1211301035 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS BANHDI PURA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  674 

UDISE Code of School : 1211301036 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS BANGAN JAMLAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  675 

UDISE Code of School : 1211301037 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS DHARA BASS 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  676 

UDISE Code of School : 1211301038 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS DOGIAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  677 

UDISE Code of School : 1211301039 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS HILL JAMLAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  678 

UDISE Code of School : 1211301040 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS KALA HAZAM NAGAR 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  679 

UDISE Code of School : 1211301041 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS KHORI WALA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  680 

UDISE Code of School : 1211301042 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS KOTE MALIE 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  681 

UDISE Code of School : 1211301043 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS PHARI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  682 

UDISE Code of School : 1211301044 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS BATANGWALI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  683 

UDISE Code of School : 1211301045 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS KHOU BANDI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  684 

UDISE Code of School : 1211301046 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS DANI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  685 

UDISE Code of School : 1211301047 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS BASSKANSOOLI 

1.Total No. of students enrolled in the school?  : 39  

   Total No. of students covered under Mid Day Meal Scheme : 39 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  686 

UDISE Code of School : 1211301050 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Primary 

Name of School : PS TILKATHI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  687 

UDISE Code of School : 1211301051 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Mahore 

Type of School : Middle 

Name of School : MS HARI LOWER 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  688 

UDISE Code of School : 1211301101 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : MS MULLAS 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  689 

UDISE Code of School : 1211301102 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : MS KALWA 

1.Total No. of students enrolled in the school?  : 122  

   Total No. of students covered under Mid Day Meal Scheme : 122 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  690 

UDISE Code of School : 1211301103 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : MPS NARD KALWA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  691 

UDISE Code of School : 1211301104 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : MS MULASS NARH 

1.Total No. of students enrolled in the school?  : 57  

   Total No. of students covered under Mid Day Meal Scheme : 57 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  692 

UDISE Code of School : 1211301105 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS HILL NAR 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  693 

UDISE Code of School : 1211301106 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS LOWER KALWA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  694 

UDISE Code of School : 1211301107 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS UPPER KALWA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  695 

UDISE Code of School : 1211301108 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS SILL BAGGA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  696 

UDISE Code of School : 1211301109 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS MOKHA UPPER 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  697 

UDISE Code of School : 1211301110 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS NAR JABRI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  698 

UDISE Code of School : 1211301111 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS POON NARI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  699 

UDISE Code of School : 1211301112 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : MS MOKHA 

1.Total No. of students enrolled in the school?  : 49  

   Total No. of students covered under Mid Day Meal Scheme : 49 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  700 

UDISE Code of School : 1211301201 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : High School 

Name of School : HS NIHOCH 

1.Total No. of students enrolled in the school?  : 115  

   Total No. of students covered under Mid Day Meal Scheme : 115 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  701 

UDISE Code of School : 1211301202 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : GMS RELLAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  702 

UDISE Code of School : 1211301203 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS OCHHA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  703 

UDISE Code of School : 1211301204 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS GAMAN WAGH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  704 

UDISE Code of School : 1211301205 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS MALIAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  705 

UDISE Code of School : 1211301207 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS LOWER OCHA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  706 

UDISE Code of School : 1211301208 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS BARKHANDA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  707 

UDISE Code of School : 1211301209 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS ZIARAT NIAOCH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  708 

UDISE Code of School : 1211301210 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Dewal 

Type of School : Primary 

Name of School : PS SHAIKHPURA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  709 

UDISE Code of School : 1211301301 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : High School 

Name of School : HS BAGGA 

1.Total No. of students enrolled in the school?  : 112  

   Total No. of students covered under Mid Day Meal Scheme : 112 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  710 

UDISE Code of School : 1211301302 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Middle 

Name of School : MS SARH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  711 

UDISE Code of School : 1211301303 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Middle 

Name of School : MS KHARA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  712 

UDISE Code of School : 1211301304 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Middle 

Name of School : MS DHAKKA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  713 

UDISE Code of School : 1211301305 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Middle 

Name of School : MS ANGRELLA 

1.Total No. of students enrolled in the school?  : 100  

   Total No. of students covered under Mid Day Meal Scheme : 100 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  714 

UDISE Code of School : 1211301306 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Middle 

Name of School : MS MUSRA 

1.Total No. of students enrolled in the school?  : 51  

   Total No. of students covered under Mid Day Meal Scheme : 51 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  715 

UDISE Code of School : 1211301307 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Middle 

Name of School : MS BHARNI 

1.Total No. of students enrolled in the school?  : 93  

   Total No. of students covered under Mid Day Meal Scheme : 93 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  716 

UDISE Code of School : 1211301308 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Middle 

Name of School : GMS GUNDHI 

1.Total No. of students enrolled in the school?  : 55  

   Total No. of students covered under Mid Day Meal Scheme : 55 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  717 

UDISE Code of School : 1211301309 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Primary 

Name of School : GPS CHANNI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  718 

UDISE Code of School : 1211301310 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Middle 

Name of School : GMS NEERAM 

1.Total No. of students enrolled in the school?  : 51  

   Total No. of students covered under Mid Day Meal Scheme : 51 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  719 

UDISE Code of School : 1211301311 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Middle 

Name of School : MMS BHALL 

1.Total No. of students enrolled in the school?  : 49  

   Total No. of students covered under Mid Day Meal Scheme : 49 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  720 

UDISE Code of School : 1211301314 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Primary 

Name of School : PS GORLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  721 

UDISE Code of School : 1211301316 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Primary 

Name of School : PS LOWER DHAKA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  722 

UDISE Code of School : 1211301317 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Primary 

Name of School : PS UPPER ANGRALAH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  723 

UDISE Code of School : 1211301318 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Primary 

Name of School : PS LOWER NEERAM 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  724 

UDISE Code of School : 1211301319 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Primary 

Name of School : PS BHEK 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  725 

UDISE Code of School : 1211301320 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Primary 

Name of School : PS BHAL KOT 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  726 

UDISE Code of School : 1211301321 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Primary 

Name of School : PS BHAT MOHALLA 

1.Total No. of students enrolled in the school?  : 42  

   Total No. of students covered under Mid Day Meal Scheme : 42 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  727 

UDISE Code of School : 1211301322 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Sarh 

Type of School : Primary 

Name of School : PS BHAT MOHALLA ANGRALAH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  728 

UDISE Code of School : 1211301323 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS SULI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  729 

UDISE Code of School : 1211301324 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS UPPER DHAKA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  730 

UDISE Code of School : 1211301326 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS LOWER BAGGA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  731 

UDISE Code of School : 1211301327 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS KHAMERBAIN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  732 

UDISE Code of School : 1211301401 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Middle 

Name of School : GMS SHADOLE 

1.Total No. of students enrolled in the school?  : 81  

   Total No. of students covered under Mid Day Meal Scheme : 81 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  733 

UDISE Code of School : 1211301402 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS DADNI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  734 

UDISE Code of School : 1211301403 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS ACHDRAGH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  735 

UDISE Code of School : 1211301404 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Middle 

Name of School : MS BERIBEKH 

1.Total No. of students enrolled in the school?  : 69  

   Total No. of students covered under Mid Day Meal Scheme : 69 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  736 

UDISE Code of School : 1211301405 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS CHACHANWAG 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  737 

UDISE Code of School : 1211301406 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS KHUNDHALA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  738 

UDISE Code of School : 1211301407 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS KELGADI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  739 

UDISE Code of School : 1211301408 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS KOUR GALI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  740 

UDISE Code of School : 1211301501 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Middle 

Name of School : MS SHIV RASS 

1.Total No. of students enrolled in the school?  : 155  

   Total No. of students covered under Mid Day Meal Scheme : 155 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  741 

UDISE Code of School : 1211301502 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS CHAKLY 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  742 

UDISE Code of School : 1211301503 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Primary 

Name of School : PS HARH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  743 

UDISE Code of School : 1211301504 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Lar 

Type of School : Upper Primary 

Name of School : MS LANCHA 

1.Total No. of students enrolled in the school?  : 96  

   Total No. of students covered under Mid Day Meal Scheme : 96 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  744 

UDISE Code of School : 1211301601 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : High School 

Name of School : HSS SHAJROO 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  745 

UDISE Code of School : 1211301602 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : GGMS SHAJROO 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  746 

UDISE Code of School : 1211301603 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : GMS TRAMBLA 

1.Total No. of students enrolled in the school?  : 74  

   Total No. of students covered under Mid Day Meal Scheme : 74 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  747 

UDISE Code of School : 1211301604 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : MS BAKHTEER 

1.Total No. of students enrolled in the school?  : 68  

   Total No. of students covered under Mid Day Meal Scheme : 68 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  748 

UDISE Code of School : 1211301605 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS LOWER BAKHTEER 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  749 

UDISE Code of School : 1211301606 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : MMS CHEERAL 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  750 

UDISE Code of School : 1211301607 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : MMS SULI 

1.Total No. of students enrolled in the school?  : 46  

   Total No. of students covered under Mid Day Meal Scheme : 46 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  751 

UDISE Code of School : 1211301608 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : MS SEELA 

1.Total No. of students enrolled in the school?  : 33  

   Total No. of students covered under Mid Day Meal Scheme : 33 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  752 

UDISE Code of School : 1211301609 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : MPS KARUD 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  753 

UDISE Code of School : 1211301611 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS DADA MAL 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  754 

UDISE Code of School : 1211301612 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS LOWER DADA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  755 

UDISE Code of School : 1211301613 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : P S PHAGAL 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  756 

UDISE Code of School : 1211301614 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS DUBATTA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  757 

UDISE Code of School : 1211301615 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS GARH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  758 

UDISE Code of School : 1211301616 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS TARA SEERA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  759 

UDISE Code of School : 1211301617 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS SULTAN PURA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  760 

UDISE Code of School : 1211301618 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS KOTE 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  761 

UDISE Code of School : 1211301619 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : MS KUNDAYEE 

1.Total No. of students enrolled in the school?  : 79  

   Total No. of students covered under Mid Day Meal Scheme : 79 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  762 

UDISE Code of School : 1211301621 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS EID GAH SHAJROO 

1.Total No. of students enrolled in the school?  : 8  

   Total No. of students covered under Mid Day Meal Scheme : 8 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  763 

UDISE Code of School : 1211301622 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Middle 

Name of School : MS DADA SHAJROO 

1.Total No. of students enrolled in the school?  : 70  

   Total No. of students covered under Mid Day Meal Scheme : 70 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  764 

UDISE Code of School : 1211301623 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS LOWER SULLI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  765 

UDISE Code of School : 1211301624 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS MALTALAB 

1.Total No. of students enrolled in the school?  : 9  

   Total No. of students covered under Mid Day Meal Scheme : 9 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  766 

UDISE Code of School : 1211301625 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS NAKA SEELA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  767 

UDISE Code of School : 1211301626 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS PUNDA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  768 

UDISE Code of School : 1211301627 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS LOWER SEELA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  769 

UDISE Code of School : 1211301628 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HSS Shajroo 

Type of School : Primary 

Name of School : PS DADA DANDA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  770 

UDISE Code of School : 1211301701 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Shadole 

Type of School : High School 

Name of School : HS TUKSON 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  771 

UDISE Code of School : 1211301702 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Shadole 

Type of School : Middle 

Name of School : MS ARANGI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  772 

UDISE Code of School : 1211301703 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Shadole 

Type of School : Primary 

Name of School : PS GUJJAR BAKH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  773 

UDISE Code of School : 1211301704 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Shadole 

Type of School : Primary 

Name of School : PS LOWER TUKSON 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  774 

UDISE Code of School : 1211301705 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Shadole 

Type of School : Primary 

Name of School : PS MALIK PURA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  775 

UDISE Code of School : 1211301706 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Shadole 

Type of School : Middle 

Name of School : MS UPPER TUKSON 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  776 

UDISE Code of School : 1211301707 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Shadole 

Type of School : Primary 

Name of School : PS GALI TUKSON 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  777 

UDISE Code of School : 1211301708 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : MS Shadole 

Type of School : Primary 

Name of School : PS BRALHSHALLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  778 

UDISE Code of School : 1211301801 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : GMS BUDHAN 

1.Total No. of students enrolled in the school?  : 93  

   Total No. of students covered under Mid Day Meal Scheme : 93 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  779 

UDISE Code of School : 1211301802 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : High School 

Name of School : HS BUDHAN 

1.Total No. of students enrolled in the school?  : 106  

   Total No. of students covered under Mid Day Meal Scheme : 106 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  780 

UDISE Code of School : 1211301803 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MS BUDHANKOTE 

1.Total No. of students enrolled in the school?  : 63  

   Total No. of students covered under Mid Day Meal Scheme : 63 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  781 

UDISE Code of School : 1211301804 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MS KARAM KANTHA 

1.Total No. of students enrolled in the school?  : 106  

   Total No. of students covered under Mid Day Meal Scheme : 106 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  782 

UDISE Code of School : 1211301805 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS CHAMBA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  783 

UDISE Code of School : 1211301806 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS DALLU 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  784 

UDISE Code of School : 1211301807 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS GALDOON 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  785 

UDISE Code of School : 1211301808 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MS JAMLAN 

1.Total No. of students enrolled in the school?  : 68  

   Total No. of students covered under Mid Day Meal Scheme : 68 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  786 

UDISE Code of School : 1211301809 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS GACHA NARI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  787 

UDISE Code of School : 1211301810 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS KANTHLY 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  788 

UDISE Code of School : 1211301811 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS KARAM KANTHA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  789 

UDISE Code of School : 1211301812 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS POLIWALA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  790 

UDISE Code of School : 1211301813 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MS KOTE KATHA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  791 

UDISE Code of School : 1211301814 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MS KUND 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  792 

UDISE Code of School : 1211301815 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS PASARANWALI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  793 

UDISE Code of School : 1211301816 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MS DEMI 

1.Total No. of students enrolled in the school?  : 70  

   Total No. of students covered under Mid Day Meal Scheme : 70 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  794 

UDISE Code of School : 1211301817 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MS NARH 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  795 

UDISE Code of School : 1211301818 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS RAVIBALA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  796 

UDISE Code of School : 1211301819 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS HARIWALA DHAKA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  797 

UDISE Code of School : 1211301821 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS SU DEVTTA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  798 

UDISE Code of School : 1211301822 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS BAGARD DOGIAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  799 

UDISE Code of School : 1211301823 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS MUHRE 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  800 

UDISE Code of School : 1211301901 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MS CHAKLASS 

1.Total No. of students enrolled in the school?  : 110  

   Total No. of students covered under Mid Day Meal Scheme : 110 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  801 

UDISE Code of School : 1211301902 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MMS MAHASAL 

1.Total No. of students enrolled in the school?  : 64  

   Total No. of students covered under Mid Day Meal Scheme : 64 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  802 

UDISE Code of School : 1211301903 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS DHARIAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  803 

UDISE Code of School : 1211301904 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS TULAFARNI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  804 

UDISE Code of School : 1211301905 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS LAELNA 

1.Total No. of students enrolled in the school?  : 39  

   Total No. of students covered under Mid Day Meal Scheme : 39 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  805 

UDISE Code of School : 1211301906 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS DHARANGALI 

1.Total No. of students enrolled in the school?  : 42  

   Total No. of students covered under Mid Day Meal Scheme : 42 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  806 

UDISE Code of School : 1211301907 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS LOWER MASAL 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  807 

UDISE Code of School : 1211301908 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS ASSAB CHAKLASS 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  808 

UDISE Code of School : 1211302001 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : High School 

Name of School : HS JALLAR 

1.Total No. of students enrolled in the school?  : 125  

   Total No. of students covered under Mid Day Meal Scheme : 125 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  809 

UDISE Code of School : 1211302002 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MS SILDHAR 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  810 

UDISE Code of School : 1211302003 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MS HAJAM NAGAR 

1.Total No. of students enrolled in the school?  : 75  

   Total No. of students covered under Mid Day Meal Scheme : 75 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  811 

UDISE Code of School : 1211302004 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MS KOSEKUND 

1.Total No. of students enrolled in the school?  : 61  

   Total No. of students covered under Mid Day Meal Scheme : 61 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  812 

UDISE Code of School : 1211302005 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS SUMWALI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  813 

UDISE Code of School : 1211302006 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS PARI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  814 

UDISE Code of School : 1211302007 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS DOBRIWALI BAHAK 

1.Total No. of students enrolled in the school?  : 42  

   Total No. of students covered under Mid Day Meal Scheme : 42 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  815 

UDISE Code of School : 1211302008 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS KOTE SILDAR 

1.Total No. of students enrolled in the school?  : 70  

   Total No. of students covered under Mid Day Meal Scheme : 70 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  816 

UDISE Code of School : 1211302009 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS PARRI MURASI MOHALLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  817 

UDISE Code of School : 1211302010 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MS SUMWALI SILDHAR 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  818 

UDISE Code of School : 1211302101 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS RANGLIAN 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  819 

UDISE Code of School : 1211302201 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS RUNG BAGLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  820 

UDISE Code of School : 1211302301 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS LOHAR MOHALLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  821 

UDISE Code of School : 1211302302 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MS HARIWALA 

1.Total No. of students enrolled in the school?  : 107  

   Total No. of students covered under Mid Day Meal Scheme : 107 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  822 

UDISE Code of School : 1211302303 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS KALWANARI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  823 

UDISE Code of School : 1211302401 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : High School 

Name of School : HS LANCHA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  824 

UDISE Code of School : 1211302403 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS MOORI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  825 

UDISE Code of School : 1211302404 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MS SADIQUE MOHALLA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  826 

UDISE Code of School : 1211302405 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MMS PURANA JANDER 

1.Total No. of students enrolled in the school?  : 70  

   Total No. of students covered under Mid Day Meal Scheme : 70 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  827 

UDISE Code of School : 1211302406 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MS DANNA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  828 

UDISE Code of School : 1211302407 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS LOWER KOTE 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  829 

UDISE Code of School : 1211302408 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Primary 

Name of School : PS BAKIWALA 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  830 

UDISE Code of School : 1211302501 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : GMS CHACHI 

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? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 

 



Data Captured as per the Compliance of W.P No.618 of 

2013 for Zone Mahore in Reasi 

SNO :  831 

UDISE Code of School : 1211302601 

Province : Jammu 

Districts : Reasi 

Block of District : Mahore 

School Educational Zone : Mahore 

CRC : HS Budhan 

Type of School : Middle 

Name of School : MS CHITABASS 

1.Total No. of students enrolled in the school?  : 155  

   Total No. of students covered under Mid Day Meal Scheme : 155 

2(i). Whether the food grains are transported from FCI or supply is 

taken from fair price shop? 

 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? 

 Head load 

3(i). How quality of cooked meal, particularly addition of vegetables 

and supply of fruits, eggs etc. are ensured? 

 Monitoring By VEC & Headmaster 

3(ii). How is the calorific value (450 calories and 12 gms. of protein 

to every child at primary level & 700 calories and 20 gms. of protein 

to every child at upper primary level) ensured? 

 250 

 

3(iii). What is the system of assessing the nutritional value of the 

meal under MDM scheme? 

 Tasting the food by Inchsrge MDM/Head 

 



3(iv). Who is planning the weekly menu? Is the weekly menu 

displayed in the school? 

 District Administration/Yes 

 

3(v). Have any nutritional experts been involved in planning and 

evaluation of menus and quality of food served under the 

programme? 

 Yes 

3(vi). Is there any standard prescription to include minimum quantity 

of vegetables, dal /lentils? How its implementation is ensured? 

 Yes ,Veg.50Gms,Dal 30gms 

3(vii). Are eggs, fruits etc. being served and how frequently? 

 No 

4(i). Whether regularity, wholesomeness and overall quality of mid 

day meal served to children is being monitored on daily basis, if 

yes, then by whom? 

 Option 1 

 

4(ii).  Whether cleanliness in cooking, serving and consumption of 

mid day meal is being monitored on daily basis, if yes then by 

whom? 

 Yes by incharge MDM, Head of Instt,VEC 

4(iii).  Whether timely procurement of ingredients, fuel, etc. of good 

quality is monitored on weekly basis? 

 Yes 

4(iv).  Whether quantity of raw food material (each item) taken out 

for cooking is recorded in register on daily basis under signature of 

a designated monitoring person? 

 Yes 



4(v).  Whether raw material is inspected daily before being put to 

use for cooking? Whether any register entry is maintained on daily 

basis under signature of a designated monitoring person? 

 Yes 

 

5(i).  Whether school/centre has pucca kitchen cum store as per 

specification of para 4.2/r/w Ann. 9? If yes then give size and other 

details of kitchen and store, both separately. 

 Yes,9X16 

5(ii).  Whether cooked food is procured from a centralized kitchen? 

If yes, then give the distance of the centralized kitchen from the 

school. How much time it takes for the cooked food to reach the 

school and whether it comes hot, in good and eatable condition? 

 No 

5(iii).  What measures, if any, are being adopted to test and ensure 

quality and quantity of food in case food is procured from a 

centralized kitchen? 

 No 

5(iv).  Whether school/centre has storage bins? If yes, give number, 

size and nature of bins. 

 Yes,1 

5(v).  Whether the school/centre has cooking utensils? If yes, give 

their number and size. 

 Yes 

5(vi)  Whether the school/centre has utensils for children to have 

food (plate, glass, bowl, spoon, one each per child) ? 

 Yes 

5(vii). Whether the school/centre has functional hand wash 

facility/counters with soap? If yes, give their number. 

 Yes 

5(viii). Whether the school/centre has proper arrangement for pure 

drinking water? 



 Yes  

 

5(ix). Whether the school/centre has proper arrangement for clean 

water for washing vegetables, pulses, grains and cleaning used 

utensils? 

 Yes 

5(x). Whether the school/center has a suitable and child friendly 

eating place, say a dining room or veranda? If yes, give its size and 

other details for arrangements for light and air. 

 Yes 

5(xi). Nature of fuel being used (gas based, smokeless chullhas, 

traditional method of firewood, kerosene, etc.) 

 Firewood.... 

5(xii). Reason for not using gas based cooking and proposal to 

convert. 

 Easily Availability 

6(i). Details of plan to train teachers and organizers/cooks/helpers? 

 Pretain to higher Authorities 

 

6(ii). Are VECs (village education committees), SMCs (steering and 

Monitoring committee), MTAs (mothers-teachers association), etc. 

oriented for effective implementation through their close 

supervision? 

 Yes 

7(i). Details of orienting teachers regarding their role in the 

scheme? 

 2 

7(ii). Has a training module been developed in 20 days in service 

training for teachers under SSA (Sarv siksha abhiyaan)? Details of 

teacher training conducted in this regard. 

 Yes 



7(iii). Whether teachers are suing the scheme to educate children 

about hygiene, discipline, social equity, conservation of water, etc. 

 Yes 

8(i). Who is cooking the meal? (Please give breakup) (i) 

Cooks/helpers engaged by the department/village panchayat. (ii) 

Self help groups (iii) NGOs (iv) Mothers groups (v) Any other 

 Cook 

8(ii). Where NGOs are involved, it may be specified whether their 

selection is in accordance with the guidelines of MDM scheme. 

 No 

8(iii). Total No. of Organizers,cooks and helper. 

 2 

8(iv). Are cooks/helpers given training (at least 15 days) on 

cleanliness, personal hygiene, cleaning of cooking area, cleaning 

and washing of food grains, etc. before using and good practices of 

cooking, prior to employing/deploying them on the job for preparing 

mid day meal for children. 

 No 

 

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii) 

cook and (iv) helper. 

 1000 

8(vi). Who is engaging the cook? How they are appointed and what 

is the mechanism for ensuring accountability? Are there any 

norms? 

 On the recommendation of VEC cooks are appointed by the ZEO 

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? 

 Yes 

10(i). What are the steps taken to involve mothers/representatives 

of local bodies/gram panchayats/gram sabhas, etc., taking turns to 

supervise preparation of meals and feeding of children. What is the 

effect of this initiative? 

 PTA meetings on monthly basis 

 

10(ii). What are the mechanisms for monitoring the scheme? 

 Distt. Level &Zonal level Committes monitor the scheme 

 

10(iii). Whether quarterly assessment of the programme through 

district institutes of education & Training has begun? 

 yes 

11(i). Whether evaluation through external agency(s) 

commissioned? If yes, what are the parameters of the study? 

 No 


