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

SNO : 1270
UDISE Code of School : 1130709904
Province : Jammu

Districts : Jammu
Block of District : Gandhi Nagar
School Educational Zone : Purmandal
CRC : HS Chowadi
Type of School : Higher Secondary School
Name of School : HSS Sunjwan
1.Total No. of students enrolled in the school? : 642
Total No. of students covered under Mid Day Meal Scheme : 175
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

Yes

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

Yes. 2.steel container, 5 quintal & 3 Qtls

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gas based

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

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

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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



NO

7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

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

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

2

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

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

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



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

SNO: 1271
UDISE Code of School : 1130709710
Province : Jammu

Districts : Jammu
Block of District : Satwari
School Educational Zone : Purmandal
CRC : MS Rattnuchak
Type of School : High School
Name of School : HS Chowadi
1.Total No. of students enrolled in the school? : 138
Total No. of students covered under Mid Day Meal Scheme : 86
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

Yes

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

Yes.1l.drum

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gas based

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

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

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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



NO

7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

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

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

2

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

No

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

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



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

SNO : 1272
UDISE Code of School : 1130709511
Province : Jammu

Districts : Jammu
Block of District : Satwari
School Educational Zone : Purmandal
CRC : MS Rattnuchak
Type of School : High School
Name of School : HS Kaluchak
1.Total No. of students enrolled in the school? : 406
Total No. of students covered under Mid Day Meal Scheme : 337
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

Yes

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

Yes 1 200 kg. Metal

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gas based

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

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

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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



NO

7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

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

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

2

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

Yes

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

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



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

SNO: 1273
UDISE Code of School : 1130709603
Province : Jammu

Districts : Jammu
Block of District : Nagrota
School Educational Zone : Purmandal
CRC : HS Chowadi
Type of School : High School
Name of School : HS Sandhi
1.Total No. of students enrolled in the school? : 125
Total No. of students covered under Mid Day Meal Scheme : 88
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

Yes

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

Yes

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gasbased

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

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

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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

NO



7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

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

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

2

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

Yes

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

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



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

SNO : 1274
UDISE Code of School : 1130709907
Province : Jammu

Districts : Jammu
Block of District : Gandhi Nagar
School Educational Zone : Purmandal
CRC : HS Chowadi
Type of School : High School
Name of School : MS Dodi Gujjar Colony
1.Total No. of students enrolled in the school? : 105
Total No. of students covered under Mid Day Meal Scheme : 105
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

Yes

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

Yes 3

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gas based

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

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

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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



NO

7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

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

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

2

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

Yes

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

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



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

SNO : 1275
UDISE Code of School : 1130709403
Province : Jammu

Districts : Jammu
Block of District : Satwari
School Educational Zone : Purmandal
CRC : MS Rattnuchak
Type of School : Middle
Name of School : GMS Ratnuchak
1.Total No. of students enrolled in the school? : 25
Total No. of students covered under Mid Day Meal Scheme : 25
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

Yes

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

Yes only one storage bin of capacity 1quintal

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gas based

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

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

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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



NO

7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

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

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

1

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

Yes

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

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



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

SNO: 1276
UDISE Code of School : 1130710008
Province : Jammu

Districts : Jammu
Block of District : Gandhi Nagar
School Educational Zone : Purmandal
CRC : HS Chowadi
Type of School : Middle
Name of School : GHS Channi Rama
1.Total No. of students enrolled in the school? : 195
Total No. of students covered under Mid Day Meal Scheme : 146
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/c MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

Yes

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

Yes. 2.steel container, 5 quintal & 3 Qtls

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gas based

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

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

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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

NO



7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

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

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

2

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

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

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



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

SNO : 1277
UDISE Code of School : 1130709406
Province : Jammu

Districts : Jammu
Block of District : Satwari
School Educational Zone : Purmandal
CRC : MS Rattnuchak
Type of School : Middle
Name of School : MS Ratnuchak
1.Total No. of students enrolled in the school? : 24
Total No. of students covered under Mid Day Meal Scheme : 24
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/c MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

Yes

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

2 storage bins one of 100kgs and another of 150kgs.

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gas based

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

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

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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

NO



7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

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

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

2

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

No

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

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



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

SNO: 1278
UDISE Code of School : 1130709510
Province : Jammu

Districts : Jammu
Block of District : Satwari
School Educational Zone : Purmandal
CRC : MS Rattnuchak
Type of School : Middle
Name of School : GMS Kaluchak
1.Total No. of students enrolled in the school? : 58
Total No. of students covered under Mid Day Meal Scheme : 58
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

No, MDM prepared in a separate room

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

yes and no.of bins 15

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gas based

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

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

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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

NO



7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

yes

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

yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

2

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

no

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

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



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

SNO: 1279
UDISE Code of School : 1130709906
Province : Jammu

Districts : Jammu
Block of District : Gandhi Nagar
School Educational Zone : Purmandal
CRC : HS Chowadi
Type of School : High School
Name of School : HS Chata
1.Total No. of students enrolled in the school? : 70
Total No. of students covered under Mid Day Meal Scheme : 51
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

Yes

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

Yes It has lquintal capacity

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gas based chullhas

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

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

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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



NO

7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

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

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

2

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

No

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

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



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

SNO : 1280
UDISE Code of School : 1130709905
Province : Jammu

Districts : Jammu
Block of District : Gandhi Nagar
School Educational Zone : Purmandal
CRC : HS Chowadi
Type of School : Middle
Name of School : MS Barminee
1.Total No. of students enrolled in the school? : 78
Total No. of students covered under Mid Day Meal Scheme : 78
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

Yes

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

Yes

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gas based

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

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

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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

NO



7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

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

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

2

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

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

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



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

SNO : 1281
UDISE Code of School : 1130710007
Province : Jammu

Districts : Jammu
Block of District : Gandhi Nagar
School Educational Zone : Purmandal
CRC : HS Chowadi
Type of School : Middle
Name of School : GMS Channi Himmat
1.Total No. of students enrolled in the school? : 344
Total No. of students covered under Mid Day Meal Scheme : 344
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

Yes

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

Yes..onlylbin.100kg ...aluminium

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gas based

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

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

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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



NO

7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

No

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

No

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

2

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

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

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

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



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

SNO : 1282
UDISE Code of School : 1130709405
Province : Jammu

Districts : Jammu
Block of District : Satwari
School Educational Zone : Purmandal
CRC : MS Rattnuchak
Type of School : Primary
Name of School : GPS Jallo Chak
1.Total No. of students enrolled in the school? : 25
Total No. of students covered under Mid Day Meal Scheme : 25
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

No, MDM prepared in a separate room

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

5*3

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gas based

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

No
6(i). Details of plan to train teachers and organizers/cooks/helpers?

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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



NO

7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

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

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

2

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

Yes

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

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



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

SNO : 1283
UDISE Code of School : 1130709404
Province : Jammu

Districts : Jammu
Block of District : Satwari
School Educational Zone : Purmandal
CRC : MS Rattnuchak
Type of School : Middle
Name of School : UPS Ratnuchak
1.Total No. of students enrolled in the school? : 78
Total No. of students covered under Mid Day Meal Scheme : 78
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

Yes

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

Yes, capacity 100kg

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gas based

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

No
6(i). Details of plan to train teachers and organizers/cooks/helpers?

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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



NO

7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

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

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

2

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

Yes

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

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



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

SNO : 1284
UDISE Code of School : 1130709515
Province : Jammu

Districts : Jammu
Block of District : Satwari
School Educational Zone : Purmandal
CRC : MS Rattnuchak
Type of School : Primary
Name of School : PS Ambika Colony
1.Total No. of students enrolled in the school? : 28
Total No. of students covered under Mid Day Meal Scheme : 28
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

No, Schools Clubbed with MS Langer and using their Kitchen

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

Yes. 1 in number. Steel

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gas based

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

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

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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

NO



7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

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

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

1

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

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

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



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

SNO : 1285
UDISE Code of School : 1130709909
Province : Jammu

Districts : Jammu
Block of District : Gandhi Nagar
School Educational Zone : Purmandal
CRC : HS Chowadi
Type of School : Primary
Name of School : PS Haji Basti
1.Total No. of students enrolled in the school? : 14
Total No. of students covered under Mid Day Meal Scheme : 14
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

Yes

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

1 150 kg aluminium

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gas based

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

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

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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

NO



7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

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

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

1

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

Yes

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

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



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

SNO : 1286
UDISE Code of School : 1130709903
Province : Jammu

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

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

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

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

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

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

No, Schools Clubbed with PS Truta Talab and using their Kitchen

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

Yes. Two in no.

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gas based

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

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

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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

NO



7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

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

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

1

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

Yes

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

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



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

SNO : 1287
UDISE Code of School : 1130709801
Province : Jammu

Districts : Jammu
Block of District : Gandhi Nagar
School Educational Zone : Purmandal
CRC : HS Chowadi
Type of School : Primary
Name of School : GPS Truta Talab
1.Total No. of students enrolled in the school? : 54
Total No. of students covered under Mid Day Meal Scheme : 54
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/c MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

Yes

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

Yes.1storage bin with 100kg capacity.

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

LPG

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

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

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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



NO

7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

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

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(i)). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

1

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH

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



No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

Nil
11(1)). Whether evaluation through external agency(s)

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

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



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

SNO : 1288
UDISE Code of School : 1130709908
Province : Jammu

Districts : Jammu
Block of District : Gandhi Nagar
School Educational Zone : Purmandal
CRC : HS Chowadi
Type of School : Primary
Name of School : GPS Gurah Chatta
1.Total No. of students enrolled in the school? : 3
Total No. of students covered under Mid Day Meal Scheme : 3
2(1). Whether the food grains are transported from FCI or supply is

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

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

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

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

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

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



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

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

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

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

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

No

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

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

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

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

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

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

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

Yes



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

Yes

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

Yes they are inspected daily for which register is also maintained

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

Yes

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

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

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

Yes. 1 for storage of rice (1quintal).

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

Yes

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

Yes



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

Yes

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

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

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

Gas based.

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

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

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

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



NO

7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes.

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

Yes.

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

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

1

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

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

Cook

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

VEC/SMC is responsible for engagement of CCH



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

No

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

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

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

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

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

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

Yes.

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

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



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

SNO : 1289
UDISE Code of School : 1130709714
Province : Jammu

Districts : Jammu
Block of District : Satwari
School Educational Zone : Purmandal
CRC : MS Rattnuchak
Type of School : Primary
Name of School : PS Sainik Colony 'E'
1.Total No. of students enrolled in the school? : 71
Total No. of students covered under Mid Day Meal Scheme : 71
2(1). Whether the food grains are transported from FCI or supply is

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

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
quality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

3(iv). Who is planning the weekly menu? Is the weekly menu
displayed in the school?

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

Yes byl.HOD 2. By any parent 3. By local Administrator

4(i)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Yes

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

5(iv). Whether school/centre has storage bins? If yes, give number,
size and nature of bins.

yes

5(v). Whether the school/centre has cooking utensils? If yes, give
their number and size.

Yes

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Yes



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

5(viii). Whether the school/centre has proper arrangement for pure
drinking water?

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Gas based.

5(xii). Reason for not using gas based cooking and proposal to
convert.

6(i). Details of plan to train teachers and organizers/cooks/helpers?

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

7(1). Details of orienting teachers regarding their role in the
scheme?

NO



7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

yes

7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

8(iii). Total No. of Organizers,cooks and helper.

1

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii)
cook and (iv) helper.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

No

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

Some mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

10(ii). What are the mechanisms for monitoring the scheme?

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

yes

11()). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Purmandal in Jammu

SNO : 1290
UDISE Code of School : 1130709715
Province : Jammu

Districts : Jammu
Block of District : Satwari
School Educational Zone : Purmandal
CRC : MS Rattnuchak
Type of School : Primary
Name of School : PS Upper Chowadi
1.Total No. of students enrolled in the school? : 4
Total No. of students covered under Mid Day Meal Scheme : 4
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
quality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/c MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

3(iv). Who is planning the weekly menu? Is the weekly menu
displayed in the school?

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

Yes byl.HOD 2. By any parent 3. By local Administrator

4(i)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Yes

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

5(iv). Whether school/centre has storage bins? If yes, give number,
size and nature of bins.

Yes

5(v). Whether the school/centre has cooking utensils? If yes, give
their number and size.

Yes

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Yes



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

5(viii). Whether the school/centre has proper arrangement for pure
drinking water?

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Gas based.

5(xii). Reason for not using gas based cooking and proposal to
convert.

6(i). Details of plan to train teachers and organizers/cooks/helpers?

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

7(1). Details of orienting teachers regarding their role in the
scheme?

NO



7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

8(iii). Total No. of Organizers,cooks and helper.

1

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii)
cook and (iv) helper.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

No

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

Some mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

10(ii). What are the mechanisms for monitoring the scheme?

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

Yes

11()). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Purmandal in Jammu

SNO : 1291
UDISE Code of School : 1130709721
Province : Jammu

Districts : Jammu
Block of District : Satwari
School Educational Zone : Purmandal
CRC : MS Rattnuchak
Type of School : Primary
Name of School : GPS Sainik Colony 'C'
1.Total No. of students enrolled in the school? : 11
Total No. of students covered under Mid Day Meal Scheme : 11
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
quality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

3(iv). Who is planning the weekly menu? Is the weekly menu
displayed in the school?

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

Yes byl.HOD 2. By any parent 3. By local Administrator

4(i)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

No, Schools Clubbed with PS Sainik Col E and using their Kitchen

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

5(iv). Whether school/centre has storage bins? If yes, give number,
size and nature of bins.

2drums (40kg),

5(v). Whether the school/centre has cooking utensils? If yes, give
their number and size.

Yes

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Yes



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

5(viii). Whether the school/centre has proper arrangement for pure
drinking water?

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Gas based.

5(xii). Reason for not using gas based cooking and proposal to
convert.

nil
6(i). Details of plan to train teachers and organizers/cooks/helpers?

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

7(i). Details of orienting teachers regarding their role in the
scheme?



NO

7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

no

7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

no

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

8(iii). Total No. of Organizers,cooks and helper.

1

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii)
cook and (iv) helper.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

No

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

Some mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

10(ii). What are the mechanisms for monitoring the scheme?

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

nil
11()). Whether evaluation through external agency(s)

commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Purmandal in Jammu

SNO : 1292
UDISE Code of School : 1130709702
Province : Jammu

Districts : Jammu
Block of District : Satwari
School Educational Zone : Purmandal
CRC : MS Rattnuchak
Type of School : Primary
Name of School : GPS Chowadi
1.Total No. of students enrolled in the school? : 44
Total No. of students covered under Mid Day Meal Scheme : 44
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
quality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

3(iv). Who is planning the weekly menu? Is the weekly menu
displayed in the school?

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

Yes byl.HOD 2. By any parent 3. By local Administrator

4(i)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Yes

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

5(iv). Whether school/centre has storage bins? If yes, give number,
size and nature of bins.

Yes

5(v). Whether the school/centre has cooking utensils? If yes, give
their number and size.

Yes

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Yes



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

5(viii). Whether the school/centre has proper arrangement for pure
drinking water?

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Gas based.

5(xii). Reason for not using gas based cooking and proposal to
convert.

6(i). Details of plan to train teachers and organizers/cooks/helpers?

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

7(1). Details of orienting teachers regarding their role in the
scheme?

NO



7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

8(iii). Total No. of Organizers,cooks and helper.

1

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii)
cook and (iv) helper.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

No

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

Some mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

10(ii). What are the mechanisms for monitoring the scheme?

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Purmandal in Jammu

SNO : 1293
UDISE Code of School : 1130702702
Province : Jammu

Districts : Jammu
Block of District : Nagrota
School Educational Zone : Purmandal
CRC : HS Chowadi
Type of School : Primary
Name of School : PS Gujjar Nalla Sandhi
1.Total No. of students enrolled in the school? : 49
Total No. of students covered under Mid Day Meal Scheme : 49
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
quality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

3(iv). Who is planning the weekly menu? Is the weekly menu
displayed in the school?

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

Yes byl.HOD 2. By any parent 3. By local Administrator

4(i)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Yes

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

5(iv). Whether school/centre has storage bins? If yes, give number,
size and nature of bins.

Yes, 01 bin has capacity of 5 Qtls rice

5(v). Whether the school/centre has cooking utensils? If yes, give
their number and size.

Yes

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Yes



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

5(viii). Whether the school/centre has proper arrangement for pure
drinking water?

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Firewood

5(xii). Reason for not using gas based cooking and proposal to
convert.

LPG Connection not applicable
6(i). Details of plan to train teachers and organizers/cooks/helpers?

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

7(i). Details of orienting teachers regarding their role in the
scheme?



NO

7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(i)). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

8(iii). Total No. of Organizers,cooks and helper.

2

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii)
cook and (iv) helper.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).



No

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

Some mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

10(ii). What are the mechanisms for monitoring the scheme?

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Purmandal in Jammu

SNO : 1294
UDISE Code of School : 1130700107
Province : Jammu

Districts : Jammu
Block of District : Nagrota
School Educational Zone : Purmandal
CRC : HS Chowadi
Type of School : Primary
Name of School : PS Daghar
1.Total No. of students enrolled in the school? : 14
Total No. of students covered under Mid Day Meal Scheme : 14
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
quality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

3(iv). Who is planning the weekly menu? Is the weekly menu
displayed in the school?

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

Yes byl.HOD 2. By any parent 3. By local Administrator

4(i)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Yes

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

5(iv). Whether school/centre has storage bins? If yes, give number,
size and nature of bins.

yes 01

5(v). Whether the school/centre has cooking utensils? If yes, give
their number and size.

Yes

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Yes



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

5(viii). Whether the school/centre has proper arrangement for pure
drinking water?

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Gas based

5(xii). Reason for not using gas based cooking and proposal to
convert.

NA
6(i). Details of plan to train teachers and organizers/cooks/helpers?

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

7(i). Details of orienting teachers regarding their role in the
scheme?



NO

7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

yes

7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

8(iii). Total No. of Organizers,cooks and helper.

1

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii)
cook and (iv) helper.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

No

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

Some mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

10(ii). What are the mechanisms for monitoring the scheme?

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

no

11()). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P No0.618 of
2013 for Zone Purmandal in Jammu

SNO : 1295
UDISE Code of School : 1130709601
Province : Jammu

Districts : Jammu
Block of District : Nagrota
School Educational Zone : Purmandal
CRC : HS Chowadi
Type of School : Primary
Name of School : PS Padhoon
1.Total No. of students enrolled in the school? : 18
Total No. of students covered under Mid Day Meal Scheme : 18
2(1). Whether the food grains are transported from FCI or supply is

taken from fair price shop?
Foodgrains are transported by the CAPD Deptt & made available at Govt
Depot/Fair Price shop nearest to the school

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
quality and quantity as supplied by these agencies reaches to the
school store room?

They are transported in the vehicles of CAPD Deptt who shall ensure that the
actual quality & quantity reaches to the Govt Depot/Fair price Shop

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

I/lc MDM & HOI is responsible for ensuring the quality of the cooked meals
particularly vegetables because fruits and eggs are not served in our school.

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

Mid Meal Menu prepared by the govt is as per the calorific value (450 calories
and 12 gms. of protein to every child at primary level & 700 calories and 20 gms. of
protein to every child at upper primary level)



3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

There is no such system is available in the school. However we try to
nutritious meal to the childrens.

3(iv). Who is planning the weekly menu? Is the weekly menu
displayed in the school?

Yes It is planned by District Officer and Weekly Menu is also displayed in the
school.Sometimes it may change subject to the availaibility of food items.

3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

No

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

Yes, Vegetables = 50gms, Dal=20gms for Primary and Vegetables =75 gms,
Dal= 30gms for Upper Primary

3(vii). Are eggs, fruits etc. being served and how frequently?
No

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

Yes byl.HOD 2. By any parent 3. By local Administrator

4(i)). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

Yes this is the responsibility of MDM I/C & CCH

4(ii)). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

Yes



4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

Yes

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

Yes they are inspected daily for which register is also maintained

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

Yes

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

NA

5(iii). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?

NA

5(iv). Whether school/centre has storage bins? If yes, give number,
size and nature of bins.

Yes,1,100.kg,steel

5(v). Whether the school/centre has cooking utensils? If yes, give
their number and size.

Yes

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

Yes



5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

Yes

5(viii). Whether the school/centre has proper arrangement for pure
drinking water?

Yes

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

Yes

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

Yes

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

Gas based

5(xii). Reason for not using gas based cooking and proposal to
convert.

na
6(i). Details of plan to train teachers and organizers/cooks/helpers?

No plan to train teachers & organizers/CCHs

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

Yes SMCs are actively involved in the MDM Scheme

7(i). Details of orienting teachers regarding their role in the
scheme?



NO

7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.

Yes

7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

Yes

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

Cooks/helpers engaged by the department

8(ii). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

No

8(iii). Total No. of Organizers,cooks and helper.

1

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

No

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii)
cook and (iv) helper.

Cook

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

VEC/SMC is responsible for engagement of CCH



8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

No

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

No

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

Some mothers are actively involve in the supervision & preparation of
meals due to which the quality of the food served to is also improved

10(ii). What are the mechanisms for monitoring the scheme?

JD,CEO, DIET Principal,Zeos,AD Plg have been doing monitoring

10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

Yes

11()). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?

Yes Registrar of Jammu University have been assigned the duty of
Social audit of MDM Scheme



Data Captured as per the Compliance of W.P N0.618 of
2013 for Zone Purmandal in Jammu

SNO : 1296
UDISE Code of School :
Province : Jammu

Districts : Jammu
Block of District : Nagrota
School Educational Zone : Purmandal
CRC : HS Chowadi
Type of School : Primary
Name of School : MPS Chowadi
1.Total No. of students enrolled in the school? : 0
Total No. of students covered under Mid Day Meal Scheme : 0
2(1). Whether the food grains are transported from FCI or supply is
taken from fair price shop?

2(i)). What are the arrangements for transporting food grains from
FCI godown/fair price shop to school to ensure that the actual
quality and quantity as supplied by these agencies reaches to the
school store room?

3(i). How quality of cooked meal, particularly addition of vegetables
and supply of fruits, eggs etc. are ensured?

3(ii). How is the calorific value (450 calories and 12 gms. of protein
to every child at primary level & 700 calories and 20 gms. of protein
to every child at upper primary level) ensured?

3(iii). What is the system of assessing the nutritional value of the
meal under MDM scheme?

3(iv). Who is planning the weekly menu? Is the weekly menu
displayed in the school?



3(v). Have any nutritional experts been involved in planning and
evaluation of menus and quality of food served under the
programme?

3(vi). Is there any standard prescription to include minimum quantity
of vegetables, dal /lentils? How its implementation is ensured?

3(vii). Are eggs, fruits etc. being served and how frequently?

4(i). Whether regularity, wholesomeness and overall quality of mid
day meal served to children is being monitored on daily basis, if
yes, then by whom?

4(ii). Whether cleanliness in cooking, serving and consumption of
mid day meal is being monitored on daily basis, if yes then by
whom?

4(iii). Whether timely procurement of ingredients, fuel, etc. of good
guality is monitored on weekly basis?

4(iv). Whether quantity of raw food material (each item) taken out
for cooking is recorded in register on daily basis under signature of
a designated monitoring person?

4(v). Whether raw material is inspected daily before being put to
use for cooking? Whether any register entry is maintained on daily
basis under signature of a designated monitoring person?

5(1)). Whether school/centre has pucca kitchen cum store as per
specification of para 4.2/r/w Ann. 97? If yes then give size and other
details of kitchen and store, both separately.

5(ii). Whether cooked food is procured from a centralized kitchen?
If yes, then give the distance of the centralized kitchen from the
school. How much time it takes for the cooked food to reach the
school and whether it comes hot, in good and eatable condition?

5(ii)). What measures, if any, are being adopted to test and ensure
quality and quantity of food in case food is procured from a
centralized kitchen?



5(iv). Whether school/centre has storage bins? If yes, give number,
size and nature of bins.

5(v). Whether the school/centre has cooking utensils? If yes, give
their number and size.

5(vi) Whether the school/centre has utensils for children to have
food (plate, glass, bowl, spoon, one each per child) ?

5(vii). Whether the school/centre has functional hand wash
facility/counters with soap? If yes, give their number.

5(viii). Whether the school/centre has proper arrangement for pure
drinking water?

5(ix). Whether the school/centre has proper arrangement for clean
water for washing vegetables, pulses, grains and cleaning used
utensils?

5(x). Whether the school/center has a suitable and child friendly
eating place, say a dining room or veranda? If yes, give its size and
other details for arrangements for light and air.

5(xi). Nature of fuel being used (gas based, smokeless chullhas,
traditional method of firewood, kerosene, etc.)

5(xii). Reason for not using gas based cooking and proposal to
convert.

6(i). Details of plan to train teachers and organizers/cooks/helpers?

6(ii). Are VECs (village education committees), SMCs (steering and
Monitoring committee), MTAs (mothers-teachers association), etc.
oriented for effective implementation through their close
supervision?

7(1). Details of orienting teachers regarding their role in the
scheme?

7(i). Has a training module been developed in 20 days in service
training for teachers under SSA (Sarv siksha abhiyaan)? Details of
teacher training conducted in this regard.



7(iii). Whether teachers are suing the scheme to educate children
about hygiene, discipline, social equity, conservation of water, etc.

8(1)). Who is cooking the meal? (Please give breakup) (i)
Cooks/helpers engaged by the department/village panchayat. (ii)
Self help groups (iii) NGOs (iv) Mothers groups (v) Any other

8(i)). Where NGOs are involved, it may be specified whether their
selection is in accordance with the guidelines of MDM scheme.

8(iii). Total No. of Organizers,cooks and helper.

8(iv). Are cooks/helpers given training (at least 15 days) on
cleanliness, personal hygiene, cleaning of cooking area, cleaning
and washing of food grains, etc. before using and good practices of
cooking, prior to employing/deploying them on the job for preparing
mid day meal for children.

8(v). Remuneration being given to (i) organizers, (ii) head cook, (iii)
cook and (iv) helper.

8(vi). Who is engaging the cook? How they are appointed and what
Is the mechanism for ensuring accountability? Are there any
norms?

8(vii) Have self help groups been tapped for the programme? (if not,
constraints in this regard).

9(i). Whether steering cum monitoring committees constituted at
district and block level and whether regular meeting are held,
frequency of meetings?

10(1). What are the steps taken to involve mothers/representatives
of local bodies/gram panchayats/gram sabhas, etc., taking turns to
supervise preparation of meals and feeding of children. What is the
effect of this initiative?

10(ii). What are the mechanisms for monitoring the scheme?



10(iii). Whether quarterly assessment of the programme through
district institutes of education & Training has begun?

11(1). Whether evaluation through external agency(s)
commissioned? If yes, what are the parameters of the study?



